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The MASTERPIECE 
with which others are compared.... 


The 


GRIFFITH 


LABORATORIES, Inc. 


CHICAGO 9, 1415 W. 37th St. e UNION, N. J., 855 Rahway Ave. 
LOS ANGELES 58, 4900 Gifford Ave. 


We welcome comparison! There’s only one flash-fused 
PRAGUE POWDER—scientifically balanced by uniting all curing 
ingredients in each fast-dissolving crystal. 


We urge comparison! You have to try PRAGUE POWDER to 


know how fast, safe and dependable a cure can be! 


THE JOM GRERAR LIBRARY 
AUG 1- 1960 


For all pork curing—sausage, hams, ba- 
con, picnics—use PRAGUE POWDER® 
made or for use under U. S. Patent 
Nos. 2668770, 2668771, 2770548, 
2770549, 2770550, 2770551. 
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Wi You can get better looking, easier cooking, ever lovin’ 
bacon when you cure with Pfizer Sodium Cyclamate. 


Sodium Cyclamate is an artificial sweetener with 30 
times the sweetening ability of sugar. Its use results in 
bacon that cooks to a sweet golden color and tastes better! 


An important sales plus for you, and a quality bonus 
for your customer is the fact that bacon cured with Pfizer 
Sodium Cyclamate resists charring and leaves a rendered 
fat that is clearer and cleaner. 





Naturally you can realize substantial savings in freight 
and in plant handling costs by switching to Pfizer Sodium 
Cyclamate. 
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WHEN IT'S GURED hen 


FIZER SODIUM CYCIAMATE 





Your customers will LOVE your bacon when it’s cured 
with Pfizer Sodium Cyclamate—and so will you. Clip and 
mail coupon below for technical details and a working sample. 


ae <<) aa 
| would like to check the advantages 
of Pfizer Sodium Cyclamate in my 
Bacon cure. Please send me: 

(] Technical Information 

(] Free quarter-pound Sample 
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Chas. Pfizer & Co., Inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Clifton, N. J.; Chicago, Il; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga.; Dallas, Tex.; Montreal, Canada 
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YOU CAN DEPEND ON DOLE 
SPECIALIZED 
TRUCK REFRIGERATION 






DOLE Gd-Cel truck PLATES 
FOR UNIFORM PRODUCT TEMPERATURE 


Faster Pull-Down With Maximum Holdover 
The DOLE vacuum cold plate principle provides 
better heat transfer through conduction... holds 
desired temperatures longer. No moving parts. 
Nothing to wear out. Rust-proof zinc finish. Eas- 
ily installed. Available in various sizes, thick- 
nesses and eutectic temperatures for every type 
of truck body. 


Qar-Cel CiRCULATING UNIT 


Insures even distribution of refriger- 
ation when used with truck plates. 
Operates on truck battery during the 
day, alternating current at night. 
Automatic switchover. 





EUTECTIC BLOWER UNITS 
Holdover For Stopovers 
A compact eutectic blower 
system that provides uni- 
form temperature in any 
milk or meat truck body. 
Sanitary, space-saving and 
easily installed. 


GET ALL THE FACTS NOW! 
Write for Cold-Cel and Truk-Cel Catalogs 


DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N.Y. 
DOLE REFRIGERATING PRODUCTS LIMITED 
OAKVILLE, ONTARIO, CANADA 
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THERE IS NOTHING MORE TO SAY- 


Sigman Meat Company, Inc. ' 


P.O. BOX 5292 TERMI 
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Model 50-CW. Wt. only 14 Ibs 
28” x 19” x 28” outside, 
23” x 15” x 23” inside. 1 pc 
Molded Foam Plastic — 
Waterproof, WASHABLE. 

in Fiberboard case . . .$27.50 


FREEZ /SAFE 


REVOLUTIONARY 
DYLITE® 


Foam Plastic 


Insulated Shipper 


@ Keeps Meats Solidly Frozen 
36 - 48 hours 


@ No Refrigeration or Dry Ice 
Required 


@ Ideal for Wholesalers, 
Purveyors and Vendors 


Royalite Model 50-RW 

with tough Royalite 

outside case ........ $95.00 
Model 50-RR Illustrated 
Royalite inside 

and outside ....... $118.00 


Write for Performance Test Report on Frozen Meat Transportation. 


POLYFOAM PACKERS CORP. 


6415 N. California Ave. ¢ 


Chicago 45, Illinois 


Tel: RO-1-4045 








“/ 


Wvertisers 


INDEX 




















* BEEF - VEAL - 


PORK - 


LAMB { 
- ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


nell 


let us work with you... 


RIES WE 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 





Allbright-Nell Co., 
| BRAS ae Third cover 


Baltimore Spice 
Company, The 
Barliant Co. 


Chip Ice Corporation ...32 
Cincinnati Butchers’ 

Supply Co., The ..... 18 
Cullers, James J. 


Dole Refrigerating Co. ..4 


Everhot Mfg. Co. ...... 39 
First Spice Mixing 
Company, Inc. ...... 32 
Great Lakes Stamp & 
Pe Re Mee reed sc 27 


Griffith Laboratories, 


Inc., The ....Front cover 


Hantover, Inc., Phil ..... 17 
Hess, Watking, Farrow 

& Compehy oie... 26 
Hygrade Food Products 


GOPPOVONGN <oo.656 0s ce 6 
Lincoln Brokerage 
eet Fea Ie 26 


Mayer & Sons Co., 


Gs, OE ios retbeeee 40 
Meat Packers Equipment 
Sl rites na ecoetone 5 
Milwaukee Spice Mills ..39 
Morrell & Co., John ....32 
Olin Mathieson Chemi- 
cals: (DIGIGR: 265535455 8 
Pfizer & Co., Inc., Chas. ..3 
Pioneer Manufacturing & 
Distributing Co. ....17 


Polyfoam Packers Corp. ..6 
Presco Products, 


ee Fourth cover 


Rothschild & Sons, M. ..26 


St. JGHR GOs nk ce s3 21-24 
Standard Bag Company .36 


Taylor Instrument 
ae ee z 


Tee-Pack, (me. *.....65. 10 
United States Cold 

Storage Corpora- 

J Saerere Second cover 


Warner-Jenkinson Man- 
ufacturing Company .26 














ADVERTISING DEPARTMENT 
WILLIAM K. MURRAY, Advertising Manager 


JOHN W. DUNNING 


MARY JABSEN, 
New York Office 


B. W. WEBB 
Production Manager 


ROBERT T. WALKER and GARDINER L. WINKLE, 
527 Madison Avenue (22) Tel. Eldorado 5-6663 


Cleveland, Ohio 


C. W. REYNOLDS 


3451 West Blvd. 


Southeastern Representative: 
P. O. Box 171, 
West Coast Representatives: 
Dallas: 
Denver: 
Houston: 
Los Angeles: 
San Francisco: 
Seattle: 


(11) Tel. Olympic 1-5367 
EDWARD M. BUCK 

St. Petersburg, Florida 
McDONALD-THOMPSON 
2727 Oak Lawn Ave. (19) 
620: Sherman Si., (3) 
3217 Montrose Blvd., (6) 
3727 W. 6th St., (5) 

625 Market St., (5) 

1008 Western Ave., (4) 








THE NATIONAL PROVISIONER, JULY 30, 1960 





























These Taylor controlled retorts process eight varieties of Cadillac dog and cat food with minimum down-time between cooks. 


for themselves in one year!” 


“Taylor Instruments will pay 





DOG FOOD 





says: Mr. B. A. Bernard, Packer of Cadillac Dog Food, Camden, New Jersey. 


...** not to mention the benefits of improved qual- 


_ity of product and steam savings.” Fine Cadillac 


roducts packed by B. A. Bernard & Co., Inc., in- 
clude “5 in 1” meat combination, beef, beef liver, 
horse meat, lamb, chicken, puppy food, as well as 
“Chicken ’n Liver” for cats. 

To save time in processing this variety of prod- 
ucts, the company has installed Taylor FULSCOPE* 
Recording Controllers with Process Timing mech- 
anism on each of its retorts. The chance of human 
error is almost eliminated because all the operator 
does is load the retort and push the button. Tim- 
ing starts automatically when the retort reaches 


processing temperature, and the temperature 1s 
maintained- automatically until the end-of-cook 
signal light turns off. : 

In most cases these Taylor Control Systems will 
pay for themselves in one season, in actual cost 
of production. Perhaps even more important are 
the benefits of consistently uniform processing 
that builds product brand acceptance. 

There is a Taylor system designed to give you 
precise control of every phase of food processing. 
To find out about them just call your Taylor Field 
Engineer, or write for Catalog 500MP. Taylor Instru- 
ment Companies, Rochester, N.Y. or Toronto, Ont. 


*Reg. U.S. Pat. Off. 


Taylor L nilruments MEAN ACCURACY FIRST 
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Meat Processing Problems— 


solved by CO. 


Here are some applications of versatile CO. that are valuable to 
the meat processor. They help you cut costs — improve quality. 


@ GRINDING AND MIXING —to improve bloom, offset friction heat, reduce protein 
degradation, inhibit bacterial action. 


‘@ CANNING MEATS — control strip weights, save refrigeration by pre-cooling. 


@ TRUCK AND RAIL CAR PRE-CHILLING — blast chilling instantly creates desired 
low temperature, helps retain fresh-killed bloom, gives added life to standard 
refrigeration systems of carrier. 


@ TRANSPORT REFRIGERATION — CO, is an economical means of cooling and main- 
taining low temperatures for shipping by truck, barrel or carton. 
| 


@ IMMOBILIZATION — inhalation of CO, completely immobilizes the animal, increases 


slaughtering capacity, reduces labor costs, gives greater product quality by eliminat- 
ing damaged hams. 


ee eg men ge ner eer ee aera nt ee 
| AVAILABLE REFRIGERATION POTENTIAL OF CO: | 
As Dry Ice Approx. 275 BTU/Ib. | 

& As Liquid @ 0° F. Approx. 130 BTU/Ib. | 
si ae alte Aaate cl ik tha tea sis eincabacde eanindiiia tal 


Olin Mathieson CO, is shipped in cylinders, tank trucks and cars, 
and as dry ice. Why not check your nearest Olin Mathieson repre- 
sentative and get full details. 


Olin Mathieson 


CHEMICALS DIVISION 
Baitimore 3, Md. 
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PROVISIONER 
““APPROVED” 
BOOKS 


The books listed below are se- 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 

AND PROCESSING 
Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, 
processing; lard rendering; trac 
installations; curing; smoking and 
sausage manufacture. 
WOE ois ttacec aceite ccc eer ocer $7.50 


FREEZING OF PRECOOKED 
AND PREPARED FOODS 


This 560-page volume has 24 chapters 
and 124 ustrations. Included are 
processing instructions for food tech- 
nologists, quality control people. 
packers, home economists and res 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
packaging and marketing of baked 
— precooked and prepared AT 
Mr igtia scutes Neleaica siete aareaie ] 


FREEZING PRESERVATION OF FOODS 
Covers all frozen foods comprehen. 
sively. Includes —- of — 
eration, storage, quick freezing, pack- 
aging materials and problems; 
8 ific comment on prepar ani 
freezing of meats, —_. fish, other 
items. Complete discussion through 
marketing, cooking, serving, trans- 

‘ation. 31 chapters, 282 pictures. 


HIDES & SKINS 
A comprehensive work on rawstock 
for leather, covering takeoff, curing, 
shipping and handling of hides and 
skins; these subjects are discussed 
by experts in packinghouse hide op- 
erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by National Hide Association. 
— Publishing Co. 
ico 


MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant operations 
not covered in Institute books on 
specific subjects. Discusses plant lo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, = . 
SESE eee 4 


ACCOUNTING FOR A 
MEAT PACKING BUSINESS 


Designed —— for smaller firms 
which have not developed multiple 
departmental divisions. Discusses uses 
of accounting in management, cost 
figuring, accounting for sales. 

cies CARRERE UTS aeRT OC atece $4.50 


PORK OPERATIONS 
A technical description of all pork 
operations from slaughtering through 
cutting, curing, smoking, and e 
processing of d, casings and by- 
a Institute of Meat Packing. 


soe cceccdccccccccccceccces $4. 
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ENTICE WITH SPICE 


THE 
BALTIMORE SPICE 


» COMPANY 


Baltimore 8, Maryland, U.S.A. 
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Can you use 


WESTPHALIA CURE S-1097 
advantageously? 








Which Fibrous Casing Is Best 
for Mechanical Tying? 






ANOTHER 
BLUE RIBBON 
SUPERLATIVE 


Tee-Pak, Inc. 


Tee-Pak of Canada, Ltd. 8 Tee-Pak International Co., Ltd. 
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According to field survey, Tee-Pak Fibrous is definitely 
best ... best for consistently maintaining optimum 
strength! Best, too, for a minimum of bias cuts, curled 
and folded ends! Tee-Pak Fibrous gives you more of 
what you want to meet the exacting demands of the 
modern, high-speed sausage kitchen! Call your 
Tee-Pak Man! 


Who's the largest exclusive 

meat casing manufacturer? 

Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 


only business! Satisfying your casing requirements 
is Tee-Pak’s only aim! 


TEE 


PAK Chicago e San Francisco 
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Too Many and Too Much 


We wish some day that the plight of 
American agriculture might be approached 
objectively but understandingly, as a good 
physician might approach the affliction of 


@ung? patient, and be treated as the economic 





and social illness that it is. We can find 
little hope for either the farmer or the na- 
tion in the regimen of quackery that has 
been prescribed for many years, and even 
now is being offered again in the platforms 
of our major political parties. 

In compounding their nostrums, well- 
intentioned legislators and farm-aiders ig- 
nore several aspects of the disease for 
which there appear to be no simple or pal- 
atable remedy: 

Far too many people depend for their 
livelihood on using more land and more 
units of capital than actually are needed to 
produce more food and fiber than the Unit- 
ed States (and the rest of the world) are 
willing or able to consume. 

However, instead of cutting back the size, 
the staff and the machinery of our increas- 
ingly-efficient farm factory to a scale con- 
sistent with its expanding productivity and 
the actual demand for its products, we are 
trying to maintain our rural society and 
economy in parity with the early 1900's. 

Ignoring the expenditures for supports 
and other devices, our present farm pro- 
gram results in a tremendous waste of some 
of our most precious resources which we 


@<e@ will certainly need to husband in a cold 


60 





(or hot) conflict with communism. These 
resources are manpower, capital (machin- 
ery, etc.) and land. Perhaps the United 
States can afford such extravagance—but 
we doubt it. 

It is inconceivable that our country would 
ever order a million or more of our fam- 
ilies to find another occupation, or would 
rudely dictate that many millions of acres 
should be taken out of production or di- 
verted in their use. At the same time, how- 
ever, it would seem to be wise national pol- 
icy to encourage and ease such a migration 
of manpower, land and capital. Funds spent 
for this purpose should, in the long run, 
bring about an improvement in the situa- 
tion, whereas our present exnensive rem- 
edies merely prolong and intensify the 
agony of many of our farmers. 


News and Views 





Informal Seminars on sausage, beef and hides, sales, ac- 


counting, “Forecasting for Profit,” export market develop- 
ment and meat grading are planned for the August 11-12 
meeting of the midwest division, National Independent Meat 
Packers Association, at the Hotel Sheraton-Martin, Sioux 
City, Ia. Packers will have an opportunity to “talk out” 
mutual problems during the two-hour sessions on Thursday 
afternoon, August 11, John A. Killick, NIMPA executive sec- 
retary, announced. Seminar hosts will include: Ray Schwei- 
gert and other members of the NIMPA sausage committee; 
Lloyd Needham and Lester Bookey, co-chairmen of the beef 
and hides committee, and other committee members; John 
Byron, president of the NIMPA Accounting Conference, 
Joseph E. Skram and other officers and directors of the NAC; 
Norman Brammall of Food Management, Inc., Cincinnati; 
Herbert H. Alp, American Farm Bureau Federation, and Dr. 
Francis M. Lee and Melvin B. Kerby of the U. S. Depart- 
ment of Agriculture meat grading service. Inspection tours 
of Sioux City Dressed Pork Co. and Sioux City Dressed Beef, 
a division of Needham Packing Co., also are planned during 
the regional meeting. They will be held on the afternoon 
of August 10 or August 12. 


Coming Attractions in Tue Nationat Provisioner in future 


weeks will include: August 6 issue, a 12-page special sec- 
tion reviewing interesting new viewpoints on meat plant 
design which resulted from a senior competition in the de- 
partment of architecture, College of Engineering, University 
of Nebraska; August 13, an article giving a behind-the-scenes 
look at the operation of the Meat Inspection Division’s label 
control program, and on August 20, the first of a series of 
articles on state meat inspection laws and regulations. 


A Request by the Western States Meat Packers Association 


for a certification service covering the weight and number 
of pieces of meat shipped by packers to their customers has 
been favorably received by the U. S. Department of Agri- 
culture, which will announce the new service shortly, E. 
Floyd Forbes, WSMPA president and general manager, has 
disclosed. The new service will give the packer protection 
in those instances where a customer deliberately or other- 
wise claims he received short weight or some of the pieces 
were missing, Forbes explained. The program, to be con- 
ducted by the USDA meat grading service under the direc- 
tion of Francis Lee in Washington, D. C., will be sustained 
by fees paid by packers requesting the certification. 


. 


American Packers aren’t alone with their label and hu- 


mane slaughter controls. The New York Times Service, re- 
porting on a dispatch from the Congo to Britain dealing with 
food shipments to the new African republic, noted that 
corned beef should not be sent in cans with labels bearing 
pictures of human beings. Otherwise, Congolese recipients 
would believe they contain human flesh. Quipped a headline 
writer in the San Antonio Light, which carried the story, 
“That’s Ham—‘n’ Not Sam.” A roundup article on humane 
slaughter developments in the Washington, D. C., Evening 
Star revealed that humane organizations have reached as 
far as Midway Island to rescue “gooney birds” from elimina- 
tion by the U. S. Navy. Use of Midway by the albatross as a 
nesting place has become a hazard to aircraft so, ignoring 
the fate of the Ancient Mariner, the Navy has been clubbing 
the big sea birds to death. Due to outcries by humane groups, 
however, the Navy has begun leveling dunes that may create 
favorable air currents for the birds. Everyone hopes they'll 
go somewhere else to nest. 
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POWER hand tool is used in 
scribing sides on dressing floor. 








Michigan Packer Develops a Handy Two-Bed Beef Plant 


n 1944 a group headed by John Vogt acquired the 
ieee of a small beef slaughtering plant in Flint, 

Mich. During 16 years the firm has expanded its 
facilities threefold, completing the last major addition 
in early 1959. The construction, following the design of 
Belaskas and Eugenides, architects and _ engineers, 
brought the facilities into compliance with federal re- 
quirements, increased output and integrated the opera- 
tions. The company now is planning to enlarge its 
freezer which is presently limited to fancy meat freez- 
ing. The plant is operated under local inspection. Be- 
sides Vogt, the president and treasurer, the manage- 
ment team now includes B. V. Unwin, secretary; Louis 
J. Conti, comptroller, and Charles U. Watson, plant 
superintendent. Watson is president of Michigan Meat 
Packers Association. 

The 150 ft. x 125 ft. plant occupies a spot in the ap- 
proximate center of a 14-acre tract. Cattle, most of 
which are trucked in, are housed in new pens located 
near the new rendering department. The animals are 
driven to the two-bed dressing department through an 
aisle between the main plant and the boiler room. 

The Anco-equipped dressing department is tiled to 
splash height to aid in cleanup and is equipped with 
many time-saving tools. The organization uses a Kent- 
master carcass splitter and a Jarvis scribing saw. 
Stainless steel pins are employed in shrouding. 

From the dressing department the clothed sides enter 
the hot carcass cooler which can hold approximately 
200 head. This room was converted from the former 
dressing department and the ceiling height is 15 ft. For 
some reason, the cold air distribution pattern in this 
cooler failed to produce the rapid pulldown in carcass 
temperature which was desired, according to Vogt. The 
firm consulted with a local refrigeration contractor and 
its architect and decided to build a deck above this 


12 


ceiling. Large blower type units were mounted on the 
roof and enclosed with an insulated housing. The blow- 
ers have an intake and discharge ports on their sides 
and sections of the ceiling were removed to permit the 
air to move to and from the units in a “U” pattern. The 
air is discharged at a relatively high velocity into the 
housing and under pressure flows downward through 
the beef sides and then up. The heat and moisture in- 
troduced are promptly dissipated, reports Watson, and 
the temperature of the sides is pulled down quickly. 
By using this arrangement the firm solved a refriger- 
ation problem and did not sacrifice cooler space. 





LEFT: Mechanical arm does not handicap Ted Sczepanski, 
city of Flint health department inspector, in examining 
organs. RIGHT: Power saw is used to split the carcasses, 
with the butcher moving between various work stations. 
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Forward of the carcass hot cooler lie the two sales 
coolers which occupy an area of 42 ft. x 26 ft. The last 
cooler contains a low rail to which quarters are trans- 
ferred for movement to the enclosed shipping dock, or 
the low rail cooler (about 50 head capacity) or the two- 
table boning room. All these form part of the addition. 

The plant has two rail scales; the one in the sales 
cooler is used to record transfers from this department 

nd one is located in the shipping cooler where the 
Whimamed cuts are checked. If a quarter is held in the 
cooler for any period of time, it too is reweighed to 
avoid customer complaints, says Vogt. The second scal- 
ing is worth the effort in terms of customer satisfaction, 
asserts Watson, who does most of the selling. 

The new coolers are finished with smooth-troweled 
cement plaster which is painted with a packinghouse 
paint. Management feels that in areas subject to low 
wetting, paint which can be kept fresh with periodic 
recoating is the most economical wall covering, de- 
clares Conti. 

Two doors open onto the loading dock from the 
shipping cooler. One door connects with the rail scale, 
creating a safe in-and-out pattern. 

Viscera are moved from the dressing floor to the 


orkup area equipped with stainless steel paunch table 


and a Boss trip scalder. Here, too, the pluck section is 
cleaned and moved into the offal cooler or the items are 
boxed and moved directly into the small —20° F. fancy 
meat freezer. 

To conserve refrigeration, the offal freezer is sur- 
rounded by holding cooler areas. Part of the architec- 
tural design problem facing the packer was how to ex- 
pand without creating a criss-cross in temperature 
zones. By using the viscera workup area as the basic 
passage to the rendering department, and by consolidat- 
ing the coolers along one side of the plant, functional 
groupings that can be expanded easily were achieved. 
The expansion pattern can follow a “T” form with the 
dressing and cooler facilities forming the bar and the 
rendering department, the stem. 

The 260-hp. oil-fired boiler is placed in a separate 
building because this is the most economical arrange- 
ment. The architect also feels that boilers should be re- 
moved from the corrosive fumes of blood drying, grease 
vapor, etc. Automatic boilers have complex instrument 
systems that demands cleanliness. The plant has limited 
basement space that is being used for its compressor 


LEFT: Inedible material is charged from mezzanine to 
hasher-washer and hog and reduced material goes into 
blow tank. CENTER: Piping is so arranged that either of 
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LEFT: Employe is clearly visible alongside of freshly 
shrouded sides in hot carcass cooler. Rapid air move- 
ment from a pressure plenum quickly removes heat and 
vapor. RIGHT: Some of the top beef dressed in the plant 
is examined by Louis Conti, comptroller and John Vogt, 
president-treasurer of the Michigan organization. 


and machine shop. The firm sells its hides green and 
does not need cellar space for curing. 

The inedible rendering department has a mezzanine 
charging deck which is reached by an elevator. As ma- 
terial is collected on the dressing and viscera workup 
areas in drum lots, management decided that the addi- 
tional handling in drums to the melters is not prohibi- 
tively expensive, although if the killing rate is ex- 
panded, this will have to be re-investigated, according 
to Vogt. 

The rendering department has a high ceiling and con- 
struction of the mezzanine logically exploited this extra 
headspace. 

From the charging deck the raw material is fed into 
either a Dupps hasher-washer or Mitts & Merrill 
crusher; both discharge into a common chute feeding a 
blow tank. Piping from the blow tank and the blood 
collection tank, plus special Dupps valves, allow the 
firm to use either of two Dupps cookers for blood dry- 
ing and, when this is finished, to charge the melters 
with inedible material accumulated in the blow tank. 

The steam system in the department is controlled by 





the two cookers can be used for blood drying. In front 
is the hydraulic press. RIGHT: Carl Brenner, rendering 
foreman, checks texture of meat and bone cake. 
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The steam volumes going to the 
equipment, such as the cookers, the 
settling tank, are always constant 


pressure regulating valves from a main steam header. 


various pieces of 
blow tank and the 
and at the correct 


pressure. This speeds up rendering and also protects 
the quality of the tallow. The firm 
draulic press in this operation. 





Free tallow from the percolator pans and the press is 
pumped to mezzanine settling tanks and from these to 
large outside storage tanks. The piping for the latter 
tanks is arranged to draw from slightly above the bot- 
tom when filling a tank truck. After the filling is done, 
the residual grease is drained and pumped back to 
a settling tank from which the fines are pumped back to 


uses a Dupps hy- 


RIGHT: Boning tab- 
les are served by a 
low rail system that 
starts in the sales 
cooler. LEFT: Dia- 
phragm valves are 
used to control the 
steam input from 
the header to the 
various pieces of 
heat - consuming 













a cooker. The storage tanks are equipped with steam 
coils for heating the tallow. 

Odor control is very effective at the plant. Vapor 
from the cookers passes through condensers and thg 
non-condensable gas is piped from the hot well to the | 


equipment. 


the boiler. 


boiler room stack where it is dissipated by heat from 


Dried blood and press cakes are stored in extensions 
of the rendering department. The department has its 


own loading dock. 


A new Imhoff tank has been installed to handle the 
plant waste. This Imhoff tank serves as a combination 
catch basin and waste treatment center and the efflu- 


ing program. 


ent from it passes into a tile leaching field and is dis- 
sipated into the soil. Septic systems with their own 
leaching field handle the sanitary wastes. 

Employe facilities were also added during the build- 


Additional Vilter compressors were installed, bring- 
ing the total tonnage up to 175. Freon is the refrigerant. 





USDA Outlines Humane 
Slaughter Certification 

The Agricultural Marketing Serv- 
ice, U. S. Department of Agricul- 
ture, has issued a special notice on 
humane slaughter certification to 
prospective bidders on USDA-AMS 
purchase announcements for meat 
and other livestock products. 

Bids will be rejected unless such 
certification, properly executed, is 
on file with the USDA-AMS, the 
notice says. Signed certificates 
should be mailed to the Director, 
Livestock Division, Agricultural 
Marketing Service, USDA, Wash- 
ington 25, D. C. 

The certificate to be filed by bid- 
ders not covered by the 60-day ex- 
tension law expiring August 30 
reads: “In connection with any pro- 
curements of livestock products by 
the federal government, the con- 
tractor (supplier) hereby certifies 
that he is eligible to supply livestock 
products to the government, and 
that there will be delivered only 
livestock products eligible to be sup- 
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plied to the government, under the 
Humane Slaughter Act of 1958 (P.L. 
85-765; 7 U.S.C. 1901-1906). [If this 
certification is 
thereof will be subject to prosecu- 
tion under title 18, United States 
Code, section 287.” ] 

Bidders who will deliver some 
livestock products coming within the 
60-day extension and those who will 
deliver only livestock products with- 
in that exception should file differ- 
ent certificates outlined in the no- 
tice of the USDA. 

As defined by the notice, live- 
stock products “are edible products 
of cattle, calves, horses, mules, sheep, 
swine and other livestock, but do not 
include dairy products or poultry.” 


New Label Mail Address 
As a means of speeding up the 
handling of trade labels, the Meat 
Inspection Division, U. S. Depart- 
ment of Agriculture, has rented a 
post office box. The new address— 
P. O. Box 7416, Washington, 4, D. C. 
—should be used in all instances re- 











quiring the special handling of trade 
label material, the MID announced. 
No other identification, such as 
false, the maker Meat Inspection Division, Agricul- r 
tural Research Service or USDA, ' 
should be used in the address. in 
b; 
New Zealand Sets Up Meat is 
Export Promotion Company h 
An organization has been set up W 
in New Zealand to develop meat ré 
export markets outside the United sl 
Kingdom. The new entity, the New 
Zealand Meat Export Development p 
Company, is controlled by the Meat b 
Producers Board and the New Zea- s' 
land-owned Freezing Works Asso- Oo 
ciation. fe 
The new agency is to promote the c 
orderly development of trade with t 
under-developed markets. All meat t 
exporters are expected to particig o 
pate. Shipments of lamb and mut*= n 
ton to markets outside the U. K. r 
have not been large enough to ab- I 
sorb the country’s increasing pro- t 
duction of meat. 
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techniques of packaging since World War II has 
been exerting a subtle but none the less profound 
influence on uniformity that is being increasingly felt 
by today’s meat producers. This demand for product 
uniformity has come about through the medium of mass 


Te phenomenal development and growth in the 


w@merchandising which, in order to be successful, must 


have package uniformity. In the case of fresh meats, 
we've all seen the effects of this trend in the gradual 
replacement of the corner butcher shop by today’s 
supermarkets. 

As the supermarkets have grown and brought the 
prepackaging of meat to the point of ready acceptance 
by the consumer, the purchasing of meat has moved 
steadily into specification buying aimed at uniformity 
of retail cuts. Prior to the heavy emphasis on uni- 
formity in the final package the packer could find 
customers for almost any assortment of beef that came 
to market. Today this is an operational luxury which 
the packer can no longer afford. The packer must meet 

i demand for uniformity by means that go beyond 
mere regrouping and grading. The packer must become 
more selective in obtaining the animals to fill the trade 
requirements. Accomplishment of this objective requires 
the combined best efforts of producer and packer. 

Such an effort was begun a few years ago by the 
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Strong Demand 
for Uniformity 
is Leading 
Toward Beef 


of Future’ 


A talk given 

By DR. L. P. ANDERSON 
Manager of Operations Research 
Armour and Company 

at the National Shorthorn 
Progress Conference 
Washington State University 


RIB EYE at upper left has leanness that 
consumers like, but cut is flat, sparsely- 
marbled and lacking in appeal. Prime rib 
at upper right has a fat covering which 
is somewhat too thick, and marbling is 
coarse and gristly. At lower left the fat 
covering on this Prime rib eye is too thick 
and lean portion too small. Prime rib eye 
at lower right is near perfection—has 
relatively thin fat covering and fine, well- 
dispersed marbling within the lean. 


ah 


introduction of carcass contests at the livestock shows 
to place emphasis on carcass quality in addition to the 
traditional show ring appearance. 

There is, of course, a trade demand for all grades and 
weights of beef. The thing that disturbs us is when the 
available supply of different grades and weights gets 
out of balance with demand, and ‘price differentials 
widen to a point where someone is losing money. In the 
mid-winter months there was a shortage of beef which 
would grade Choice according to government specifica- 
tions. This situation has now improved. 

Experience of the last 20 years, however, shows that 
the demand for beef of different specifications is not 
static, and it is moving more and more toward a type 
of beef which incorporates parts of the present grade 
specifications of Choice and Good. 

BEEF OF FUTURE: On reviewing the entire picture 
of trade demand, including both consumer preference 
and economical production, we have set up some speci- 
fications which we think will apply to the most popular 
beef of the future: 

1. An animal of medium live weight, 900 to 1000 lbs., 
which will dress out at 550 to 625 Ibs. 

2. Meat will be bright, light red, somewhat finely 
textured, fairly firm yet juicy, flavorful upon eating, 
have moderately abundant marbling, with the char- 
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acteristic of tenderness being a dominant one. 

3. The fat cover will tend to be white and firm, evenly 
distributed and quite thin. 

4. The carcass will be sufficiently compact to yield a 
maximum weight of red meat. 

5. The weight distribution will provide more of the 
higher priced meats such as rib, round and loin with 
correspondingly lower amounts of chuck, brisket, plate 
and flank. 

On closer reflection it becomes apparent that the 
desired carcass would exhibit the best characteristics of 
both Choice and Good grades. 

The steps taken in the direction of emphasizing these 
features and the problems encountered can be observed 
by taking a look at the data resulting from the annual 
carcass contest held at the International Livestock Show 
in Chicago for the years 1957, 1958, 1959. Averaging and 
arranging the results of the 797 entries by each breed 
and age group so that comparisons as well as trends 
over the three years can be observed, brings out several 
interesting points worth attention (Table I). 

The most obvious problem is that which faces the 
judges: the evaluation of live characteristics for correct 
placing of the dressed carcass. Although this is done by 
a screening operation, that is first ranking each breed 
and age group, then picking the two top ranking animals 
from the total entries for the expected grand champion 
and reserve grand champion carcass, the final results 
from the carcass grading phase emphasize the difficulties 
of “seeing under the hide.” 

In 1957 the grand champion carcass was ranked 13th 
alive in an age group of 18 entries. The reserve grand 
champion carcass was ranked third alive in an age 
group of 37 entries. 

In 1958 the grand champion carcass failed to attain a 
live ranking in a group of 68 entries. The reserve grand 





Table I: BREED-CLASS LIVE RANK OF BREED CHAMPION 


CARCASSES 
1957 Angus Hereford Shorthorn Other Total 
Breed champion carcass r 13918 ij 
Breed Reserve ch. carcass 14 8 3 2 
Total number entered .... (153) (63) (39) (23) 278 
1958 
Breed champion carcass ... 2988 1 5 1 
Breed reserve ch. carcass . 6r’6 _ 7 1 
Total number entered (128) (88) (53) (27) 296 
1959 
Breed champion carcass 100 14re! 1 1 
Breed reserve ch. carcass . 5t a 1 1 
*Total number entered .... (118) (42) (40) (23) 223 


797 
*Numbers listed as entries in the 1959 show includes only those 
entries which met weight requirements (both live and carcass) 
for their respective age group. 
{indicates that both breed champion and reserve came from same 
age group. 
9 symbols with sub numbers indicate the grand Champion and 
reserve grand champion. 
’ carcass respectively and the number in the age group from which 





they came. 








champion carcass placed sixth alive in an age group of 
26 entries. 

In 1959 the grand champion carcass ranked 10th alive 
in an age group of 35 entries. The reserve grand cham- 
pion Carcass ranked 14th alive in a group of 21 entries. 

Basically, we find in this study of the three age 
classes of the four breed groups, an indication that 
there remains much to be done in the area of live ani- 
mal evaluation techniques for predicting carcass quality. 
In the two breed groups in which the largest numbers 
of animals were entered for competition, only three of 
the six breed champions (carcass-wise) were ranked 
in the first five alive in their respective breed-age class. 
Of the three show grand champion carcasses, none was 
ranked in the first five alive (within their respective 
breedage classes) and only one ranked in the first 10. 

Turning our attention to the numerical portion of the 
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data used for ranking the carcasses (Table II), we find 
that when we examine the average values of all age 
groups, independent of the breed, for square inches of 
loin eye area that there has been a small but definite 
trend from 1957 through 1959 in reduction of the eye 
area. Paralleling this trend there has also occurred a 
small but definite drop in average marbling score. In 





TABLE Il: WEIGHT CLASS AVERAGES BY YEARS 
Class 
Yr. No. Avg. Loin Eye Area Fat Thick. over Avg. 
Weight** Average** Loin Eye Maroaling 
Lbs. Sq. Inches Average** Score** 
Inches 
Junior yrigs. 1957 87 733.6 12.06 1.13 9.0 
1958 93 714.0 12.11 1.25 8.4 
1959* 58 712.5 11.58 1.14 8.4 
Summer 
yearlings 1657 130 652.1 11.57 1.08 8.7 
1958 146 645.8 11.38 1.08 8.5 
1959* 106 656.6 11.19 1.11 8.4 
Senior calves 1957 61 559.3 10.92 0.90 8.5 
1958 57 574.7 11.50 0.97 8.5 
1959* 59 570.6 10.54 0.96 8.0 
Grand. champ./1957 summ. yrlg./ 
Res. ch. Sr. calf. 595/582 14.10/12.00 0.9/0.8 10/10 
1958 summ. yrlg./ 
Sr. calf 639/601 14.54/12.49 0.8/1.0 9/10 
1959 sr. calf/ 
Sr. calf 584/539 14.28/11.48 0.8/0.8 9/8 
*1959 data covers only animals and carcasses meet- 
ing minimum we.shit requirements for age, 
**Since the data showed a tendency toward breed 
differences, the average were weighted on the 
basis of the average number per breed during the 
three year period. 











general the tendency for each age group is toward a 
reduction in the number of animals with a marbling 
score of 10 and a marked increase in the number of 
animals in the marbling score range of 7 to 9. There does 
not appear to be any marked increase in the number of 
animals with marbling scores of 6 and under. However, 
while this has been taking place the average fat thick- 
ness at the loin eye has remained relatively constant 
as has the average dressed weight in each weight class 
(see Table III on page 20). 

These changes may be due to an effort (which may 
have back-fired in a number of instances) to reduce 
the external fat cover by a change in the feeding re- 
gimen. 

The show carcass grand champions and reserve grand 
champions in almost every instance had larger rib eyes, 
better marbling and thinner fat cover than the class 
averages (Table II). 

These findings point up the need for carefully defin- 
ing the various characteristics which provide a target 
for the production of the type of carcass which moves 
readily in the trade without penalty. This we have 
attempted to do in our beef cattle improvement re- 
search program by setting as the objective the pro- 
duction of cattle through improved breeding and feed- 
ing practices which will have the uniformity and desir- 
ability that will assure continued profitable demand in 
the market. To achieve this the following will be 
required: 

1. Animals of 900 to 1100 lbs. live weight dressing 
550 to 700 Ibs. 

2. Firm white fat cover uniformly distributed and no 
thicker at the 12th rib than 0.1 inch per 100 Ibs. of car- 
cass weight. 

3. At least 48 per cent of the carcass weight in the 
hindquarter. 

4, Bright red, firm, finely textured rib eye having, at 
the 12th rib, at least 2 sq. in. of lean area per 100 lbs. of 
dressed carcass weight. 

5. Yield of primal cuts no less than: round, 22% per 
cent of side; loin, 1734 per cent of side, and rib, 9% per 
cent of side. 

6. Rate of gain to average no less than 2.25 lbs. per 
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Receiver’s Sale: 
Meat Packing Plant 


On the Gth day of August, 1960 
at 10:30 A.M. and at 1:00 P.M. there 
will be sold at public auction at 164 
Columbus Road, Mount Vernon, Ohio: 


A complete meat packing plant with 
a capacity of 150 hogs and 50 cattle 
per week together with a sausage 
kitchen capable of making 15,000 
pounds per week, a 10 foot by 36 
foot freezer, and all the essential 
equipment and fixtures. 


This plant is ideally located in 
central Ohio on a railroad and high- 
way and includes two acres of land 
and excellent modern living quarters. 


For further information, contact: 


James J. Cullers, Receiver 
1011 South Main Street 
Mount Vernon, Ohio 
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SAFE © SANITARY © WASHABLE 
> Order in sizes: Small, Medium, Large, 
Extra Large. Transportation extra for 
foreign and domestic shipments. 
COUMCET =F Ditributing Co. 


910 WASHINGTON ST. * CEDAR FALLS, IOWA 











1717 McGEE STREET ° 


NOW AVAILABLE from 
PHIL HANTOVER, INC. 


‘“‘PERSONALIZED SERVICE TO THE MEAT INDUSTRY” 


A COMPLETE LINE of humane stunning equipment is now avail- 
able from your most dependable source of equipment . . . Phil 
Hantover, Inc. As always, we provide a full line of the finest equip- 
ment on the market. Choose the system best suited to your needs 
from Phil Hantover, Inc. 


ELECTRONIC STUNNING FOR HOGS. We furnish the GREAT 
LAKES ELECTRONIC STUNNER, the industry’s most modern 
restrainer, and a powered sticking conveyor. Select one unit or any 
combination. Low first cost. Effective stunning in a small space, yet 
handles up to 500 hogs per hour. There are already many successful 
installations in operation. 


THOR PNEUMATIC ANIMAL STUNNER. This completely auto- 
matic stunner was developed with the assistance of packing-house 
men. It is practical, features low operating cost and fast positive 
action. Only five working parts. 


CASH-X-STUNNER OR CASH KNOCKER. Safe, fast, and easy to 
operate. The CASH-X- has been used in many modern killing 
establishments long before humane slaughter legislation. It has 
been used successfully in an operation stunning, shackling, and 
landing 60 beef an hour with one operator. 


DEPEND ON THE HOUSE OF PRES-TEEGE. You can depend on 
Hantover personalized service to make your change-over to humane 
slaughtering easier for you. Call us today and let us solve your 
stunning equipment problems with typical Hantover smoothness 
and economy. 


Call now for this HANTOVER personalized 
service that makes your job easier! 


Phitttan (OWEr. ne 


ae med =) 0-10) at- 414-10 Pte l-1 OAL el- men ce) 


the Meat Industrv’” 





TELEPHONE Victor 2-8414 





KANSAS CITY 8, MISSOURI 





THE NATIONAL PROVISIONER, JULY 30, 1960 


7s 





18 





OFFERS PROVEN 


Reasonable costs and minimum plant rearrangement are among the noteworthy 
advantages of new BOSS Humane Slaughtering Equipment. Installations being made 
by packers prove conclusively the efficiency and economy of BOSS Humane Slaugh- 
tering. The following units will not only place your plant in compliance with Federal 
Regulations, but increase your profit- potential: 


No. 1004 BOSS ELTHER-ELECTRIC STUNNER with wand applicator is practical, 
positive and reasonably priced. Designed for small or large plants. 


No. 1006 BOSS CRADLE RESTRAINER, manual or air-activated, is complete with 
trap and discharge. For capacities up to 125 hogs per hour. 


No. 1005 BOSS RESTRAINING CONVEYOR UNIT is the only continuous-operation 
unit available to the Packer. It is 14’0” long and includes manually-adjusted variable 
speed drive sheave, 1 H.P. motors and starter. Especially recommended for large- 
scale operation—over 150 hogs per hour. 


No. 1003 BOSS RESTRAINING CHUTES are designed to feed the Restrainers, and 
are available in the standard 8’0” lengths to provide chutes 16’ or 24’ or 32’ as 
may be required. 


SEND US A LAYOUT of your present slaughtering facilities and we will be glad to 
show you what can be done in your plant. The complete unit, f.o.b. factory, may 
vary from approximately $2000.00 to. $7000.00, more or less, using your present 
bleeding facilities, and when properly operated will put you in compliance. 


CINCINNATI 16, OHIO 
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selections can be made to attain a 
high production of uniform quality 
levels. 

In the foreseeable future price 
pressures for quality will continue 
to be exerted as the national aver- 
age of disposable income rises and a 
greater number of consumers have 
the means to satisfy their desire for 
the better cuts of their all around 
favorite protein, beef. 

DEMAND SHIFT: The results will 
be a gradual easing in demand for 
the top and bottom of cattle produc- 
tion, i.e., the Prime and Standard- 
Commercial with a corresponding in- 
creased demand for the middle or 
Choice-Good range. 

On a nationwide basis Armour at- 
tempts to purchase approximately 
2 per cent Prime, 40 per cent Choice, 
20 per cent Good, 10 per cent Stand- 
ard. 19 ner cent Commercial, 10 per 
cent Utility, and 10 per cent Can- 
ner and Cutter. 

However, the price pressure is 
continually on us to find the animals 
with reasonably good conformation. 
minimal fat cover, and fine textured 
meat that is well marbled. Experi- 
enced cattle buyers can select cattle 
which appear to have the most de- 
sirable characteristics and they will 
bid for those cattle on the basis of 
their ideas as to what they are worth 
as meat. However, judgment in this 
respect is far from scientific. We are 
now in the process of reviewing and 
revising our standards, and we ex- 
pect that process to go on for years. 

We will be aided by research 


which is being conducted both by 
private business and by the univer- 
sities, and we expect they will de- 
velop much more precise ways to 
identify cattle on the hoof possessing 
the desirable meat characteristics. 


MID Lists 35 More Plants 
Employing Humane Method 


The names of 35 more federally 
inspected plants that slaughter one 
or more species of livestock by hu- 
mane methods were published by 
the Meat Inspection Division, U. S. 
Department of Agriculture, in the 
Federal Register of July 21. The 
supplemental list includes: 

Armour and Company—establish- 
ment 2AT (South St. Joseph, Mo.), 
swine; 2AU (Denver), cattle, sheep; 
177 (Eau Claire, Wis.), calves; 509 
(Peoria, Ill.), calves, and 1085 (Gaf- 
fney, S. C.), cattle, calves; Swift & 
Company—3F (Fort Worth, Tex.), 
cattle, calves, sheep, goats, swine, 
and 548 (Atlanta, Ga.), cattle, calves, 
swine; Hygrade Food Products Corp. 
—12 (Indianapolis), calves, sheep; 
12A (Storm Lake, Ia.), cattle, swine, 
and 224 (Tacoma, Wash.), swine. 

The Cudahy Packing Co—19 
(Omaha), cattle; Roegelein Provi- 
sion Co.—32 and 32A (Both San 
Antonio), cattle, calves; Edgar Pack- 
ing Co.—84 (Edgar, Wis.), calves; 
Wilson & Co., Inc.—111 (Cedar Rap- 
ids, Ia.), swine; 119 (Los Angeles), 
cattle, calves, sheep, and 655 (Den- 
ver), cattle, sheep; The Rath Pack- 
ing Co.—186 (Waterloo, Ia.), calves, 











TABLE Ill: Marbling Scores by Years and Age Classes 
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sheep, goats, swine; American Stores 
Co.—279 (Pueblo, Colo.), cattle, 
sheep; Midland Empire Packing Co., 
Inc.—339 (Billings, Mont.), cattle, 
swine. 

Anza Packing Co.—345 (El Centro, 
Cal.), sheep; The Lundy Packing Co. 
—413 (Clinton, N. C.), swine; He- 
bron Packing Co., Inc.—425 (Heb- 
ron, Ill.), cattle, calves; Cornhusker® 
Packing Co.—468 (Omaha), cattle; 
Goldring Packing Co., Inc.,—490 
(Vernon, Cal.), cattle, sheep; Pearl 
Packing Co., Inc.—524 (Madison, 
Ind.), calves; Pepper Packing Co. > 
—536 (Denver), cattle, swine; Pride 
Packing Co., Inc.—549 (Los An- 
geles), cattle, calves. 

H. H. Keim Co.—630 (Nampa, 
Ida.), cattle; Ebner Bros. Packers— | 
633 (Wichita Falls, Tex.), cattle, 
calves, swine; Bird Provision Co. 
—647 (Pekin, IIl.), swine; Pierce 
Packing Co., Inc.—691 (Billings, 
Mont.), cattle, swine; Vernon Cal- @eom® 
houn Packing Co.—897 (Palestine, 
Tex.), cattle; Sigman Meat Co., Inc. 
—901 (Arvada, Colo.), cattle, calves; 
Hansen Packing Co.—901A (Butte, 
Mont.), cattle. 


l 4 
9 
| 





1960 Membership Roster 
Of NRA Features By-Laws 


The National Renderers Associa- 
tion has announced publication of 
its 1960 membership roster contain- 
ing a special section devoted to the 
by-laws of the association as amend- 
ed November, 1959. 

A new feature of the 1960 roster 
is a key indicating the products 
manufactured by individual mem- 
bers. The key is a guide to the 
following products: blood meal, fat- 
ty acids, hides, feather meal, refined 
or treated fats, meat meal, tallow 
and grease, poultry by-product meal 
and stabilized animal fats. 

Listed in the booklet are national 
officers and directors, committees, 
past presidents, regional officers and 
active and associate members. 


prone BEt! 








Food Additive Petition 

The Dow Chemical Co., Midland, 
Mich., has withdrawn without prej- 
udice to a future filing of its petition 
proposing the issuance of a regula- 
tion to establish a tolerance of 175 
parts per million (0.0175 per cent) 
of mineral oil in or on meat, the 
FDA has announced. 


1961 Tex-IMPA Convention 


The Texas Independent Meat 
Packers Association has set its 1961 @ 
convention for August 10-12. The 
site was not announced. This year’s 
convention will be, August 11-13 at 
the Shamrock Hotel in Houston. 





THE NATIONAL PROVISIONER, JULY 30, 1960 

















D, 
) 
\— | 
| 4 
rO| 3 
i. | 
10 | 
rl 
ond 
a 
le | 
i 
a, 
— | 
e, 
O. 
4 
Ss, 
-@ 
e, 
c. 
Ss; 
e, 
J 
i- 
of 
\- 
1e enunont 2-9117 T co 
[. PHONE DEL MON I E MEA . 
BEEP and PORK PACKERS 
303 8.£.0AK STATE RECEIVED 
-r RTLAND 14,0 
ts iN MAY 1.1 1960 
\- May 9» 1960 St. JOHN & CO. 
1e 
be 
d 
Ww 
al , Roger nanan 
, Ste _* Denen Avenue 
al | Chisago 36, 1i14n0 
s, — rewith in the 
to enclose our —_ Ietomatic stuffer. 
d It = us ee ae #2020 Continuous pani 
00, covertns Lan 
oar ee ee a 
ae the tine Tania, 1 aid not Me 1 be the f Ti the help 
4n Portl on a ‘as it bas 80 far. ot machinery and a 
work as proficiently 1). ysed this Pie a neds 
| business oy piessed mith the results obtaine en 
- % you snould care to ee tell of its 
a on a will be sm og or every packer poole 
a can be assured bes a as might ad sexe in bis opera 
wa Teoothness of oper epuld have a Stuffer of this eee 
3s 
i- sausage busines eg the blue prints and des’ 
b) b noted yitehen. 
you are reine fF OP wp BS 
: f wee 
4 MEAT CO. 
Be Ceo Malo, Manager 
n ECK/m 
Em. 
at 
1 & 
c 
) 
Ss 
it 














Millions of pounds of sausage prove that the 









__——_ Now, see it in action at any of these or other plants. 


“belongs” in every sausage plant 





Now, there is no longer any confusion about stuffing 


machines—actual field operations under a wide variety 
of conditions have shown that 2020 will out produce 
any other stuffer—regardless of price. 


For example, on Bologna, it will produce 8,100 to 
14,400 lbs. per hour depending on casing size. On 
Liverwurst, it will produce 14,400 lbs. per hour. 
On Franks, 5,040 lbs. per hour are easily handled. 


2020 is dependable and trouble-free « Its compact 
size is adaptable to any production line « It is 
easy to clean and requires no skilled operators 
to run e But, to get the full story, talk to plants 
like these: 
NEW YORK Tobin Packing Co., Inc., 900 Maple Street, 
Rochester, N.Y. 
2020 performed so well at the Rochester plant a unit has 
been installed at Albany, too. . 
CANADA Essex Packers, Ltd., Hamilton, Ont., Canada 
MICHIGAN Peet Packing Co., 405 Morton St., Bay City, 
Michigan 
MISSOURI Seitz Packing Co., Box 347, St. Joseph, Missouri 
LOUISIANA L. A. Frey & Sons, 3925 Burgundy St., New 
Orleans, Louisiana 


VIRGINIA Green Hill, Inc., U.S. Route 11 West of Salem, 

Elliston, Virginia 

ILLINOIS Bartlow Bros. Inc., P.O. Box 307, Rushville, 
Illinois 
NEW YORK Max Russer, Inc., 257 Ames Street, Roch- 
ester, New York 


OREGON Del Monte Meat Co., 303 S.E. Oak St. Port- 
land 14, Ore. 












































































and others! 


You saw it at A.M.I.! You saw it at WSMPA! You saw 
it at NIMPA! 
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2020 Continuous Auto- — 
matic Stuffer. The proven os 
and accepted stuffer with 


automatic control. 
Price: $5,500.00 each 














#359-X Dump Bottom Bucket. Developed 
and pioneered by St. John. #14 gauge 
stainless steel throughout, with #10 
gauge bottom and rugged reinforce- 

ment at all critical points. Size to suit i 
your stuffer. 

Price, 400 and 500 Ibs. size: $225.00 each 
(Special sizes on request) 





















#112-X Trolley Meat Bucket, stain- 
less steel construction with galva- 
nized bail and double trolley. 
Price, 300 Ibs. size: $249.50 each 
700 Ibs. size: 343.00 each 


























#264 Motor Driven Spice Mixer, 
18” by 28” drum, complete with 
¥% H.P., 110 volt, single phase, ! 
4 cycle AC. pobre alt hot- cated of #14 gauge, #2B finish stain- 


#50-XNB Sausage Meat Truck fabri- 


less steel with 12” Neotread roller- 
bearing wheels. 


Price: $225.00 each 


dip galvanized, exceptthe drive. 
Price: $404.00 each 


H272-X | 
top of 
stainles 
angle 1 
(shippe 
Price: 
Size 46” 
46’ 





#252 Sausage Cooking Cab- 
inet, regular or stainless steel 
construction. Competitive 
price quoted on size and 
style tosuityourrequirements. © 3 
Prices start at $1,375.00 for ‘ 
regular construction. : \ 






































#2010 Continuous Stuffer, 
a manually controlled unit 
with the same pump and 
drive as the #2020, but 
priced to compete with 
conventional stuffers at: 


$3,525.00 each 





#553-X Stainless Steel Smokesticks,¢ 
42” long, #16 gauge, #2B finish staime 
less steel. Weight 1 lb. 5% oz. ea@hy 
Price: 1- 99 

100- 199 

200- 499 
500-1000 





#97 Sausage Stick Hanging 
Trucks, four station, no drip 
pan, galvanized, and with 
14” Neotread roller bearing 
wheels. 

Price: 

notched 

stations $138.00 each 
plain angle 

stations 132.00 each 




















-#1151 Squeegee, Sanitary 

white Neoprene. 

Price, 6’ long $1.50 each 
12” long 2.10 each 


#303-X Cook Tank, fabricated of #12 
gauge, type 302, #2B finish stain- 
less steel, and rigidized through 
strategically located creases pro- 
viding strength equal to that of twice 
the metal thickness. 

43” wide x 76” long x 40” deep (36” 
®, over false bottom), holds 500 gallons 

» or 120 4” x 4” x 27” molds. 

Price: 

For cooking on the stick—Tank,.with- 
out cover, mounted on galvanized 
stand, and with four Penberthy noise- 
less steam injectors: $781.00 


For cooking molds—Tank, without 
cover, mounted on galvanized stand, 
with three arm steam coil of %” per- 
forated stainless steel pipe and per- 
forated false bottom: $1,052.00 


ADD for two-piece stainless steel 
cover, if desired: $160.00 








#@712-X Sausage Stuffing Table, 

top of #14 gauge, #2B finish 

stainless steel with galvanized 

angle frame and pipe legs 

(shipped set up). 

Price: 

Size 46” x 94” $250.00 each 
46” x 118” 300.00 each 
58” x 118” 380.00 each 
58” x 142” 425.00 each 





























#1001-6 Steel Tubs, 12” deep, gal- 
vanized or stainless steel: 






































$1 
Diam- Galva-  Stain- ce 
eter nized less lir 
1001 1. $5.90 $27.05 9 
1003 18” «= «6.75 ~—Ss 31.60 1 
1004 12° 7.80 38.60 di 
1006 24” 8.90 44.00 su 
#1122-X Sanitary Shovel “Tee’’ H 
handle and scoop style blade. All #1123-X Sanitary Fork, ‘'D" th 
stainless steel. grip, 5tine, all stainless steel, : 
Price: $19.65 each Price: $20.80 each - 
A 
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HOW BIG? 


uring 1958, manufacturers in 
® PD the meat packing industry 

shipped products valued at 
$12,012,000,000, an increase of 17 per 
cent over 1954, according to pre- 
liminary results obtained from the 
1958 Census of Manufactures con- 
ducted by the Bureau of the Cen- 
sus, U. S. Department of Commerce. 
However, average employment in 


of this industry showed a decrease of 
ir 7 per cent from 1954 to 1958 to a 
l 


total of 203,900 employes in 1958. 
Adjusted value added by manufac- 
ture in the industry amounted to 
$1,749,000,000 in 1958, an increase of 
© 2 25 per cent from 1954 when the pre- 
vious census was taken. 

Adjusted value added is derived 
by subtracting the cost of materials, 
fuels, etc., from value of shipments 
and adding the net change in fin- 
ished product and work-in-process 
inventories. It avoids the duplica- 
tion in the value of shipments which 
results from the use of products of 
some manufacturing establishments 
as materials by others, and is, for 
most purposes, the best value meas- 
ure available for comparing the rel- 
ative economic importance of man- 
ufacturing industries or geographic 
areas. No adjustments have been 
made in the money figures shown 
in this report for changes in price 
levels from 1954 to 1958. 

Manufacturers in the prepared 
meats industry shipped products 
valued at $1,991,000,000, an increase 
of 29 per cent over 1954. Average 
employment in this industry in- 
creased 8 per cent from 1954 to 1958 
to a total of 48,400 employes. Ad- 
justed value added by manufacture 
in the industry amounted to $453,- 
000,000 in 1958, an increase of 36 per 
cent from 1954. 

This report does not include fig- 
ures for administrative offices, ware- 
houses, garages, or other auxiliary 
units which service manufacturing 
establishments. 

The meat packing and prepared 
meats industries are similar in many 
respects and for some _ purposes 
should be viewed as one industry. 
Prepared meats (smoked meats, 
sausage, canned meats, etc.) are pro- 
duced by each industry; fresh meats, 
especially primal cuts and variety 
meats are shipped by each. The dis- 
tinguishing characteristic of the meat 
packing industry is the slaughtering 
of livestock and of the prepared 
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1958 Census on Packing and Sausage Industries 








QUANTITY AND VALUE OF FRESH AND FROZEN MEATS, SAUSAGE AND 


PREPARED MEATS AND OTHER MEAT PACKING PLANT PRODUCTS SHIPPED BY 
ALL PRODUCERS IN THE UNITED STATES: 1958 AND 1954 


(Includes quantity and value of these products reported not only by establishments classified 
in Industries 2011 and 2013 but also by establishments making these items as “secondary 


products in other industries.) 


Total shipments including interplant transfers 


Product 1958 
Quantity 
M Ibs. 
Meat packing plant products, total! ......... XxX 
We ONE, aa pct namieon nc Cue Sek eon ede genee XXX 
Wee. COROORS WR sive ccd cade cdeawcncs 8,597,305 
Primal and fabricated cuts ............... 2,043,272 
Boneless beef, including hamburger ..... 1,145,685 
Variety meats (edible organs) ............ 639,005 
Other edible beef except canned meat 
SP SE on Ao wue.s dhe ada ne eenenaeek 275,269 
Fresh beef not further specified, ........ XXX 
WE WUE ks oo eee mesheers Ab ece ee ceenund ons XxX 
Sees I an ies visseceus 694,539 
Primal cuts, fabricated cuts and 
NOES orci dens naeadk dee imaswee 181,548 
Other edible veal except canned meats 
a EE eer re 44,518 
Fresh veal, not further specified ........ Xxx 
PO ee WE - ME, 6k poe fecdonsccccsaser XXX 
Whole carcass lamb and mutton .......... 551,638 
Primal cuts and all other edible lamb and 
mutton, except canned meats and sausage 136,766 


DP kone st cehactnesstcdeedases ¢40004 
Wee «GONE. BEE no. ee tacccsedeensis 


XXX 
1,017,734 
Primal cuts (including trimmings, 


cluding fresh pork sausage) ........... 4,776,704 
Variety meats (fresh edible organs) ...... 461,003 
Fresh pork, not further specified ....... XXX 

Lard, sold as such (excluding animal fat 
DUNES ee b Gates Wadd emeda cask nseed es Xxx 
Consumer sizes (3 Ibs. or less) ........... 508,496 
Commercial sizes (more than 3 Ibs.) ..... 1,988,620 
Lard, not further specified .............. XXX 

RUNG, CUI “MINE OTN ooo. e akc e weve ccasdese XXX 
MME oO. coy Suma te ween Roh one, oe eee us 21,909* 
Cele es cnguiao vedio cess dc ote ee cance nas 6,611* 
Po a aL Ee ee Spee aera 12,.356* 
Other hides, skins, and pelts ............. 2,286* 
Hides, not specified by kind ............. Xxx 

Other meat packing plant products, n.e.c. XXX 
Fresh meat other than beef, veal, pork, 

Rees SOE MCG Bee. ss. ce acceeevusas cad 67,870 
MONTE NNN nc ne vo ad'alenmwnwae'se kiewaces 9,165 
Tallow and stearin, edible ............... 328,037 
Glue stock (semi-manufactured material 

to be made into glue) ..............00. XXX 
Killing floor offal, scrap, and bones ..... XXX 
Other, not specified by kind .............. XXX 

Slaughtering plant products, not specified 
ara 6 ia RPMs bess <a abe Sok SN sabe ee XXX 
Prepared meats and sausage casings ......... XXX 
WORCESTER, COMES Fo icidic end cso Sida «ude earnn Xxx 
Pork, processed and cured ................. XxX 

Sweet pickled or dry-cured .............. 418,065 
Mac MONT TMs OMe cia as we acid waa vind vee 306,475 
Smoked hams and picnics (except canned) 1,301,687 
EN INU oigic cla Sachse 6 5 Be Saha Ge dace 933,336 
Se EE he Secbilecckeineveewr bess wewee 401.354 
a ees 217,522 
Boiled ham and other cured pork (except 

canned meat and sausage) ............. 111,400 
Other edible pork and pork, processed and 

cured, not specified by kind ........... XXX 
Sausage and other prepared meat products xxx 
We GNI «os cc cile oc ae5i0.05. dang Berens 468.616 
DEY GF" SOME ry SAUINME 655s oh 5 Kin es bee 196,291 
Frankfurters and wieners ................ 972 747 
Other sausage, smoked or cooked ........ 1,232,710 


Jellied goods and similar preparation, not 
canned (head cheese, meat loaves, scrapple, 


puddings, chili con carne, etc.) ......... 164,655 
Sausage and other prepared meat products, 
TOE SUGOTEIOG (NG RIN oes cece ceeces XXX 
Canned meats (except dog and cat food) 
Products containing 20% or more meat XXX 
Prepared meats, not specifeid by kind ...... XXX 
CES "sins waeeceas Ce nie ee wave Mitusccemcmeusaaie XXX 
Dn RRS ROLY SRE Cer Sy OPE ere Peer er XXX 
RR ects att Ocig c MaCi es aie. as wr enne ae ne cece aged Xxx 
CN aa dncaics-ce cidelcdged peace coe Xxx 
Cee NE CNMIINE ov cin ecciccwccdeereccacces XXX 
ME el alti io a alate acta Se Airenaee ee aahes 22,451 
Casings, not specified by kind ............. XXX 


xxx Not applicable. 


1954 
Value Quantity 
($1,000) M Ibs. 
9,117,039 XXX 
5,321,335 XxX 
3,528,469) 
923,235) 11,320,103 
507,311) 
152,534) 
864,997 
84,169) 
125,617 XxX 
428,300 Xxx 
293,117) 
90,750) 1,459,421 
25,234 85,049 
19,199 XxX 
303,788 XXX 
243,984 821,176 
59,804 39,170 
2,203,348 XXX 
303,932) 
) 4,758,703 
1,773,629) 
101,960 412,745 
23,827 XxX 
382,150 XXX 
145.619) 
234.230) 2,164,762 
2,301 XXX 
203.854 Xxx 
135.046 23.214* 
32,025 8,983* 
24,284 19,709* 
4,872 2,825* 
7,627 Xxx 
84,029 XXX 
11,121 184,174 
6,438 18,917 
34,227 98.379 
1.188 XxX 
26.528 XXX 
4,527 XXX 
190,235 XxX 
4,182.080 XxX 
4,080,678 XXX 
1,839,568 XxX 
155,039 670,200 
72,759 393,289 
669,679 1,158,833 
491,304 780.503 
176,052) 
94,782) 483,425 
98,126 151,195 
81,827 XXX 
1,577,429 Xxx 
261,165 605,237 
131,890 262,969 
452,222 806,744 
598,352 921,308 
74,758 74,141 
59,042 XXX 
598,484 XXX 
65,197 XXX 
101,402 XXX 
10,699 xxx 
26,768 XXX 
8,663 Xxx 
7,822 XXX 
45,840 14,538 
1,610 XXX 


1Substantial quantities of those products are 


facturing establishments and are not included in these statistics. 
output of meat packing, prepared meats and wool pulling industries. 
formation was not obtained from establishments primarily engaged 


production (USDA estimate) was 30,400,000 lbs. in 1958 and 


43,500,000 


Peer 


Value 
($1,000) 
7,346,183 
3,943,145 


3,735,634 
207,511 


397,560 


370,693 
26,867 


298,528 
292,339 


6,189 
1,928,756 


1,860,653 
68,103 
383,163 
383,163 
225,522 
143.734 
35,934 


39,419 
6,455 


108,996 


21,859 
15,944 
19,681 


3,099 
40,689 
7,724 


60,513 
3,952,428 
3,864,087 
1,847.332 
283,293 
96,590 
613,712 
446,909 


225,566 
127,153 


54,110 
1,187,096 
272 360 
157,080 
326,832 
366,629 


27,742 
36,453 
583,439 
20.654 
88,341 


10,583 
20,147 


976 


produced at non-manu- 
2Figures represent the 
Detailed production in- 
in wool pulling. Total 


Ibs. in 1954. 


a 





products containing lezs than 20 per cent meat are incl 


3Canned 


vegetables on 


th 
specialties in 1958 Census of Manufactures Industry and Product Report for canned fruits 


and vegetables industry. *Pieces. 








meats industry is the use of pur- 
chased meat material. Nearly all of 
the fresh meat used as a raw ma- 
terial by prepared meats plants is 
supplied by plants in the meat pack- 
ing business; in addition, a consid- 
erable volume of fresh meat mate- 
rial is sold or transferred between 
plants in the meat industry for use 
in further processing. 

Because of these interplant sales 
and transfers, aggregates of the val- 
ue of shipments and cost of mate- 
rials for meat packers separately, 
or for the two combined, include a 
substantial amount of duplication. 

Meat packing plants comprise es- 
tablishments primarily engaged in 
the slaughtering (for their own ac- 
count, or on a contract basis for the 
trade) of cattle, hogs, sheep, lambs, 
calves and other animals, except 
small game, for meat to be sold fresh 
or to be used on the same premises 
in canning and curing, and in making 
sausage, lard, and other products. 
Important products of this industry 
include fresh and frozen meat (beef, 
veal, mutton, lamb and_ pork), 
canned beef, pork and other meat 
goods, sausage and lard. 

Some slaughtering operations are 
conducted in establishments which 
are not included in the Census of 


Manufactures, such as those chiefly 
engaged in wholesale or retail trade, 
locker plant services, etc. A check 
of the 1954 Census of Manufactures 
records with those of the U. S. De- 
partment of Agriculture indicated 
that the Census of Manufactures in- 
cluded about 90 per cent of the vol- 
ume in the category of commercial 
livestock slaughter. 

The prepared meats industry com- 
prises establishments primarily en- 
gaged in manufacturing sausage, 
prepared meats and meat special- 
ties, but not slaughtering livestock. 
Included in this industry are sau- 
sage or meat kitchens operated by 
packinghouses as separate estab- 
lishments and establishments pri- 
marily engaged in the manufacture 
of sausage casings. 

A considerable volume of pre- 
pared meats are produced in man- 
ufacturers’ wholesale branches that 
are primarily engaged in the whole- 
sale distribution of meat, and there- 
fore classified as wholesale estab- 
lishments in the 1958 Census. 
Production of prepared meats in 
wholesale branches will be shown 
in the final 1958 Census of Man- 
ufactures report for this industry. 

Prepared meats manufactured in 
retail and independent wholesale 


establishments are not included in 
the Census of Manufactures statis- 
tics. The volume of prepared meats 
manufactured in such establishments 
was not measured in the Census. 


‘Employ the Handicapped,’ 
New Postage Stamp Urges 


A new “Employ the Handicapped” 
postage stamp will be released on 
August 28, 1960, 
coinciding with 
the opening at 
the Waldorf-As- 
toria Hotel, New 
York City, of the 
first World Con- 
gress ever held 
in the United 
States by the In- 
ternational Soci- 
ety for the Wel- 
fare of Cripples. 
Depicted in the stamp’s central de- 
sign is a man operating a drill press 
from a wheel chair. The Post Office 
Department plans to print 120,000,- 
000 of these 4¢ postage stamps in 
sheets of 50. The congress will em- 
phasize the fact that physically-han- 
dicapped workers can be industrious, 
faithful, efficient and grateful em- 
ployes, with low absenteeism. 








enlile 


Ad, 


M. ROTHSCHILD & SONS, Inc. 


Brothro Food Products 


Chicago 7, Ill. 
Teletype 1823 


BONELESS BEEF 
Specialists 


1040 W. Randolph St. e 
Telephone MO 6-2540 





Suppliers of: 


¢ BONELESS BEEF 
BEEF CUTS 
DRESSED BEEF 
PORK 







WARNER JENKINSON MFG., CO. 
2526 Baldwin St. 








CERTIFIED 
CASING 
COLORS 






¢ St. Lovis 6, Mo. 











( casue ADDRESS 
LIBRCO PHILA. 


SAM ROMM 
Shien SILVERSTEIN 


LINCOLN BROKERAGE COMPANY 


312 CALLOWHILL STREET 


For Representation in Delaware Valley, U.S.A. 


WaAlnut came. \ 
Teletype PH 1140 


PHILADELPHIA 23, PA. 


Packing House Representatives 
Imports & Exports 


fr 











Geo. Hess 


HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 





VARIETY MEATS 
OFFAL 


CARLOAD LOTS OR LESS 
CHICAGO'S MOST MODERN BONING PLANT 


26 





Murray H. Watkins Ear! Martin 


HESS, WATKINS, FARROW & COMPANY 
Indianapolis Stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 
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Flashes on 
suppliers 


OPPENHEIMER CASING CO:: 
Witt1am D. Bercer, president, has 
announced the promotion of the fol- 
lowing: James M. ALLMAN to vice 
president in charge of sales, Epwarp 
PupvEe to comptroller and Rosert J. 
Banat to assistant to the president 
for operations. 


GENERAL DYNAMICS CORP.: 
The Liquid Carbonic Division of 
this firm has promoted Witu1am E. 
Price to advertising manager. He 
will continue to headquarter in Chi- 
cago, from where he will direct ad- 
vertising, public relations and sales 
promotion programs. 


CHAS. PFIZER & CO.: CHartes W. 
SmitH has been appointed an as- 
sistant general production manager 
of this chemicals manufacturer. In 
this capacity, his headquarters are 
to be in Brooklyn. Paut A. BENn- 
NING succeeds Smith at the com- 
pany’s plant in Terre Haute, Ind. 


PENNSALT CHEMICALS 
CORP.: AtBert Rozensky has joined 
the corrosion engineering products 
department of this Philadelphia pro- 
tective coating manufacturer as 
technical service engineer. The ap- 
pointment was made by Rosert R. 
PIERCE, manager of the department. 


AMERICAN VISCOSE CORP-.: 
Joun E. Krnc has been assigned to 
a sales position in northern Cali- 
fornia, MatrHEw G. O’CoNNER, west 
coast district sales manager for this 
product covering manufacturer’s 
film division, has announced. 


KVP SUTHERLAND PAPER 
CO.: Appointment of GLENN STEW- 
ART as director of advertising was 
recently announced. He will be as- 
sisted by Morton B. Sias. Wallace 
Power is advertising manager. 


THE FRENCH OIL MILL MA- 
CHINERY CO.: This vegetable oil 
processing firm has announced the 
affiliation of Lyman E. Martruews 
as its representative in the north 
central states. He will be respon- 
sible for the sales, service, and op- 
eration of the company’s equipment 
for vegetable oil, and rendering. 


DIAMOND ALKALI CO; Ray- 
MOND F. Evans, chairman and pres- 
ident of this chemical products 





¢ manufacturer has announced the 


appointment of W. A. CrICHLEY as 
treasurer and R. H. Armour as con- 
troller. R. K. Buettner was elected 
assistant treasurer and P. J. Joyce 
assistant controller. 
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G-L Electronic Stunner 


P-T-E Restrainer 


“This is the HUMANE SLAUGHTER 


SYSTEM you will have some day 


WHY NOT ENJOY ITS ADVANTAGES TODA Y? 


FAST & EFFICIENT 


Handle up to 500 hogs per hour; stick within 5 seconds after 
stunning; eliminate inspection problems. Restrainer and stunner 
electronically coordinated for positive stunning and rapid handling. 
Costs less to operate than other systems. 
INCREASED PRODUCTION CAPACITY 


Steadily moving conveyor floor of restrainer and automatic restrain- 
stun-release cyle will pace your hog slaughtering operations to new 
efficiency. 


LOW FIRST COST 


This thoroughly proved production unit is bujlt for long life, yet 
priced so low even smaller plants use it with profit. 


EASY TO INSTALL 


Less than 6’ x 6’ floor space needed; is usually installed with no 
major kill floor changes. Needs only 110 volt AC current and 60 Ib. 
air line to operate. 


USED BY MORE PACKERS THAN ANY OTHER SYSTEM 
Whatever your location, we have an installation in your area. 


Write today for full details. 








2500 Irving Park Road 


See Page K/GR, Purchasing Guide, for other Great Lakes products 


STAMP & MFG. CO., INC. ~~’ 
Chicago 18, Illinois 
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ALL MEAT... output, exports, imports, stocks 








Week Ended 


Week Ended 

July SS, BERD acini cde 
July Me ee IC 
July Sees. ots 


July 23, 1960 
July EL un ee 
July ee LO ecu wasn < 


BEEF 
Number Production 
M‘s Mil. Ibs. 
375 220.9 
400 236.8 
344 203.8 
VEAL 
Number Production 
M‘s Mil. Ibs. 
91 12.2 
100 13.0 
83 11.2 


Meat Production Down; Slightly Above 1959 


Production of meat under federal inspection for the week ended July 
23 fell back considerably to 388,000,000 lbs. after rising to 420,000,000 
lbs. for the first full week following the recent holiday period. Pro- 
duction last week held a slight edge over last year’s volume of 386,- 
000,000 Ibs. for the same July week. Slaughter of all livestock settled 
from the previous week, but only hog kill numbered below the count 
for the same week last year. Cattle slaughter numbered about 31,000 
head above the count a year ago, while hog slaughter was about 141,- 
000 head below the 1959 count. Estimated slaughter and meat produc- 
tion by classes appear below as follows: 


PORK 
(Excl. lard) 
Number Production 
M‘s Mil. tbs. 
1,025 143.1 
1,115 157.0 
1,166 159.6 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD 
M's Mil. tbs. Mil. Ibs 
265 11.9 388 
290 13.0 420 
255 11.7 386 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 





Lambs, 369,561. 
1950-60 LOW WEEK’S 





KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE HOGS 
Live Dressed Live Dressed 
July ee eer 1,025 589 247 140 
July i, Gee Gace. 1,030 592 247 141 
July Mpa PS vos since 1,033 592 241 137 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
* Live Dressed Live Dressed cwt. Ibs. 
July i) a eae 235 34 94 45 _ 32.8 
July Se eae 230 130 94 45 _ 35.6 
July a Ek '6-4:4 nsw oes wah 236 135 95 46 14.9 41.9 








AMI PROVISION STOCKS 


Provision stocks, as reported to 
the American Meat Institute, totaled 
157,900,000 lbs. on July 16. This vol- 
ume was 20 per cent above the 131,- 
400,000 lbs. a year earlier. 

Stocks of lard and rendered pork 
fat totaled 42,100,000 lbs. for a 23 
per cent drop from 54,700,000 Ibs. in 
stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
three weeks and a year earlier. 


HAMS: 

a ee Fo Ra eae 83 71 

Frozen for cure, S.P.-D.C. . 97 217 

| ee ae ees 94 154 
PICNICS: 

ere, BPA. 2... cc. res 92 61 

Frozen for cure, S.P.-D.C. . 69 195 

mene MEGMIES. . .. eck ees 73 133 
BELLIES: ; 

ree, DB. on... hie seat 81 62 

Frozen for cure, D.S. ...... 94 68 

Cen, BP aDiS.. qn. nncsses 95 82 

Frozen for cure, S.P.-D.C. . 82 137 
OTHER CURED MEATS: 

Cured and in cure ........ 92 97 

Frozen for cure ........... 82 81 

PT occ encpavescccs 87 88 
FAT BACKS: 

I rs 6.6 6d sintsin bbcse ca 87 100 
FRESH FROZEN: 

Loins, spareribs, neckbones, 

trimmings, other—total . 83 113 

TOT. ALL PORK MEATS .... 86 120 
BSS arr e 97 77 
gt SE 79 71 
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F. I. SLAUGHTER BY REGIONS 

United States federally inspected 
slaughter by regions in June, 1960, 
totals compared, as reported by the 
USDA, in 000’s. 


ee a eee 116 87 450 171 
S. Atl. states ..... oie, Se 44 289 ~ 
N. C. states—East. ... 285 117 1,185 99 
N. C. states—N.W. ... 538 42 1,922 275 
N. C. states—S.W. ... 168 13 505 78 
S. Central states ..... 198 70 449 181 
Mountain states ...... 131 2 99 117 


Pacific states ........ 210 22 189 215 
Totals, June 1960 ..1,692 397 5,086 1,137 
Totals, June 1959 ..1,473 366 4,902 1,056 
Other animals slaughtered under federal in- 

spection: June 1960—horses, 4,336; and goats, 

2,103. June 1959—horses, 5,297, and goats, 1,718. 

Data by Agricultural Research Service. 


Break Meat Price Advance 
The bearish situation in the meat 
trade for the week ended July 19 
snapped a two-week rising trend 
and reduced the average wholesale 
price index to 97.4 from 98.3 for the 
previous week. The average pri- 
mary market price index for the 
period settled to 119.6 from 119.7 for 
the week before. Current indexes 
compared with 98.4 and 119.2 per 
cent, respectively, for the same 
week last year. Current indexes 
were calculated on the basis of the 
1947-49 average of 100 per cent. 


U. S. MEAT EXPORTS 

While aggregate volume of red 
meat exported from the United 
States normally is small compared 
with imports, the outward move- 
ment of some meat products consti- 
tutes a fairly impressive figure. U. S. 
exports of bacon in May at 2,074,- 
943 lbs. were up from 1,788,014 lbs. 
last year. Exports of beef and pork 
livers, while down from last year, 
amounted to 3,724,263 lbs. in May. 
Our exports of animal fats in May 
were up to expectations as shipments 
of lard amounted to 49,825,006 lbs., 
up from 45,163,248 lbs. for the same 
month last year. Exports of inedible 
tallow totaled 138,054,480 lbs. com- 
pared with 95,316,991 lbs. in the 
same month last year. 

U. S. exports of meat products 
in May, 1960-59, are listed below as 
follows: 


May May 
1960 1959 
Commodity Pounds Pounds 
EXPORTS (Domestic) 
Beef and veal— 
Fresh or frozen 
(except canned) 365,431 622,334 
Pickled or cured 
(except canned) .. 1,539,552 1,542,290 
Pork— 
Fresh or frozen 
(except canned) 727,964 579,941 
Hams and shoulders, 
cured or cooked 1.350,884 1,912,658 
corer. ene 2,074,943 1,788,014 
Pork, pickled, salted 
or otherwise cured 854,752 1,063,095 
Sausage, bologna & 
frankfurters 
(except canned) 387,515 160,297 
Meat and meat products 
(except canned) 77,004 19,000 
Beef and pork livers, 
fresh or frozen ..... 3,724,263 4,349,158 
Beef tongues, 
fresh or frozen ..... 2,036,051 1,484,041 
Variety meats, 
(except canned) 2,225,341 1,586,530 
Meat specialties, 
2 re ee 886,991 400,379 
Canned meats— 
Beef and veal ...... 156,632 118,872 
Sausage, bologna and 
frankfurters ........ 67,833 112.364 
Hams and shoulders 107.501 19,997 
Pork, canned ....... 831,646 345,286 
Meat and meat products 111,113 352,944 
Lamb and mutton 
(except canned) ..... 135,681 92,997 
Lard (includes rendered 
og 3 | areas 49,825,006 45,163,248 
Shortenings, animal fat 
Re) RRS Sa 14,422 30,140 
Tallow, edible ........ 1,591,137 890,144 
Tallow, inedible ...... 138,054,480 95,316,991 
Inedible animal oils .. 526,752 193,854 
Inedible animal greases 
MENS Sos socks 13,156,241 10,484,152 


CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Canada in June, 1960-59, as report- 
ed by the Canadian Department of 
Agriculture: 


June 1960 June 1959 
GI sods cercdvdestatavesss 183,388 160,441 
EEE EDs oe Poet. 70,403 70,129 
BE 'caceavs vo.pceheteneeseg 533,927 706,590 
TD © Soe ee anaes oar 26,870 25,114 


Average dressed weights of live- 
stock were as follows: 


June 1960 June 1959 
Col Ranker 525.2 lbs. 527.4 lbs. 
Oo SE eee ais or 126.8 lbs 120.3 Ibs. 
Me css cca cee irs cae 161.2 lbs. 163.9 Ibs. 
IN Saint br ewhiengnee gg aeaiels 45.1 ibs. 45.4 lbs. 
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PROCESSED MEATS . . . SUPPLIES 


Five-Week June Meat Processing Volume Suggests te 


roasts showed a small gain. 
Smaller Average Than For Shorter Month of 1959 Processing of pork products aver- 
ROCESSING of meat and meat —_1,699,302,000 Ibs. indicated a lower °8¢4 Pelow last year, with volume of 
; adeettets ie sliced bacon at 104,129,000 Ibs. only 
food products in five June weeks average than the 1,405,758,000 Ibs. 
































, ° a trifle under that for the four-week 
was carried on at an uneven rate, handled last year. i 
: : month last year, while the 183,443,- 
with volume of some products han- Sausage was one class of items, 
ae ; 000 lbs. of lard rendered suggested 
dled averaging larger than for the the average for which was up some- 
i E an even smaller average rate than 
four-week month last year, while what from volume last year. Pro- duri f J le it 
‘ url ig J ¥ 
others were down. However, the ag- duction of meat loaves, head cheese, ee ee ee ee 
orad: P 5 i ‘ne . — _— 
gregate of all products processed at chili, etc., averaged a shade lower. ssn ade eine aan naiaiaaiains 
CANNED UNDER FEDERAL INSPECTION 
MAY .29 THROUGH JULY 2, 1960 
MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL Pounds of Finished Product— 
INSPECTION—MAY 29 THROUGH JULY 2, 1960 COMPARED WITH Consumer 
FOUR-WEEK PERIOD, MAY 30 THROUGH JUNE 27, 1959 Slicing and Packages 
May 29-July 2. May 3-June 27 26 Weeks 25 Weeks Institutional or Shelf 
1960 1959 1960 1959 Sizes Sizes 
Placed in cure— (3 Ibs. (under 
WO lode Clore es Kats Cae Re ead 15,121,000 11,273,000 80,392,000 72,035,000 or over) 3 Ibs.) 
i ee heesaeease gb. tele: a etm eateve ace 316,657,000 272,435,000 1,710,830,000 1,682,497,000 Luncheon meat ..... 14,764,000 12,998,000 
MRM SOAS rat a EM cA Ra ee nts 1,573,000 87,000 2,720,000 355,000 Canned hams ...... 19,782,000 594,000 
— Smoked and/or dried— Corned beef hash .. 368,000 4,683,000 
an ie BS iioigeruretos ts SR cs 5,019,000 3,452,000 25,026,000 24,252,000 Chili con carne ... 658,000 6,007,000 
LE Pee Speer turin tew are 243,427,000 208,588,000 1,261,651,000 1,225,858 .000 MEIER «is «PA Cnie 8 117,000 5,355,000 
Cooked Meat— Franks, wieners 
Beef RP ree rare CE er eee 10,040,000 6,684,000 46,653,000 42,853,000 pee ere 3,000 49,000 
MS Pe ote wc aay 5 eis Oe a bee caavear eae 26,878,000 23,102,000 134,971,000 139,918,000 Deviled ham ........ — 1,038,000 
ine ee mks ve: 6s Sar erecenecerh Wa 172,000 148,000 1,290,000 1,046,000 Other potted or deviled 
Sausage— meat food products 11,000 2,133,000 
Fresh finished ....... Se ey eee 20.377,000 16,274,000 131,905,000 126,313,000 be ee 105,000 873,000 
To be dried or semi-dried ....... 12,190,000 9,443,000 63,254,000 60,217,000 Sliced dried beef 17,000 297,000 
eet, WONG foo eek ron bs 81,862,000 62,706,000 353,825,000 321,811,000 Chopped beef ....... pee 644,000 
Other, smoked, or cooked ........ 68,941,000 52,974,000 336,075,000 302,229,000 Meat stew (all product) 103,000 6,699,000 
WOE GEO ov ciceta cnr cnes 183,370,000 141.397,000 885,059,000 810,570,000 Spaghetti meat products 331,000 11,810,000 
Loaf, head cheese, chili, jellied prod. 21,177,000 17,121,000 101,982,000 97,072,000 Tongue (other than 
Steaks, chops, roasts ............+. 58,471,000 45,439,000 306,683,000 263,600,000 OS MIE ii ag Sate . 42,000 34,000 
eg ir rane ie iF ora ert 179,000 694,000 1,247,000 1,953,000 Vinegar pickled 
oo SR ea eerie 104,129,000 84,233,000 524,171,000 492,780,000 products .......... 874,000 1,735,000 
SCAU OORT 28s kins Scns aan 32,945,000 23,256,000 149,996,000 128,634,000 Ruth cudaaelet ot peer 476,000 
Pe MEURE GE! (ios 2. ee oy cc ot eh 20,198,000 15,661,000 101,689,000 90,268,000 Hamburger, roasted or 
Miscellaneous meat product ....... 18,835,000 11,669,000 100,934,000 86,985,000 corned beef, meat 
Ry (ED 2 5. oi sees ese sneas nes 183.443,000 154,671,000 1,078,095,000 1,053,769,000 and gravy ......... 753,000 2,438,000 
Baga eRENO 5c 0) caso. Govan ennta a 133,541,000 118,632,000 797,929,000 764,089,000 Renee A tome 2,198,000 56,295,000 
NN a asics 3S vsew c% ards niphaci ar eiace we 7,096,000 5,742,000 36,895,000 43,361,000 Sausage in oil ...... 419,000 223,000 
i reer area einer erarer 35,972,000 24,698,000 180,092,000 167,587,000 Pepin. Hs Aon Ck oe 214,000 
Compound containing animal fat .. 67,229,000 56,396,000 392,179,000 355,704,000 eS AT nti 164.000 
Oleomargarine containing animal fat 14,160,000 10,341,000 75,755,000 55,183,000 Loins and picnics .. 3,031,000 181,000 
Canned product (for civilian use x 
and Dept. of Defense) ........... 198,670,000 170,041,000 1,240,895,000 1,142,070 000 gs ple gin 
NGOERIED Sos tcl gis, Poti cap ae ele saat 1,699,302,000 1,405,758,000 9,239,551,000 8,732,837,000 ba pradactes:=sned 
*These figure; repre ent “inspection pounds” as some of the products may have been or more 642,000 8,823,000 
inspected and recorded more than once due to having been subjected to more than one Less than 20% . 741.000 25,610,000 
distinct processing treatment such as curing first and then smoking, slicing. TOG oo 5 ck os Ss \ 44,949,000 148,778,000 
DOMESTIC SAUSAGE CHGO. WHOLESALE | SAUSAGE CASINGS ae ecg bere 
Pork sausage, bulk, (el., 1b.) SMOKED MEATS | ba chm to — WD Wilh 3 8 ES 5.25@5.35 
A z ; i ‘ | Z s of sausage ass 9 ce aa 15@ 
aw ae” Wednesday, July 27, 1960 | Beef rounds: (Per set) 20/22 mm. |. 3633.73 
; es oe Hams, to-be-cooked, Clear, 29/35 mm 1.35@ 1.45 + eee: 2.70@ 2, 
in 1-lb. package ...... 53 @59 14/16. wrapoed Vet eae } ’ Renton ‘ : ee 2.70 @ 2.80 
See a > 3 ste: Silla Clear, 35/38 mm. ....1.45@1.55 16/18 m 7 .1.35@ 1.45 
a oa —_T Hams, fully cooked, Cleat. 36/40s ail 1.40@155 Ms eee ciee a 
in 1-lb, package ...... : , wr . eee 51 | : Agree: i 
Bologna, ring, bulk ..... 4814 @55 aes ence. nag 38/40 mm. ....1.59@1.65 CURING MATERIALS 
Bologna, a.c., bulk ..... 36 @43 16/18, wrapped .......... 49 | ot clear, 40 mm./dn 80@85 


Smoked liver, a.c., bulk 38 @46 Sthdnas hile Goatees Not clear, 40 mm./up 90 @ 1.05 Nitrite of soda, in 400-Ib. (Cwt.) 


: itn Raggett + . si bbis., del.t or f.o.b. Chgo. $11.98 
Polish sausage, self 16/18, wrapped .......... 50 | Beef weasands: (Each) Pure refined gran. 
} service pack. ........ 59 @72 Bacon, fancy, de-rind, | No. 1, 24 in./up ..... 13@ 15 niicata aitants 5.65 
E ; ¥ Smoked liver, n.c., bulk 47 @53 8 10 Ibs : wrapped 45 No. 1, 22 in./up «.... 16@ 18 eee cee ee 4 eRe EY Pay . 
New Eng. lunch spec. ..60 @67 : darig cee yore 4 IM 3 : Pure refined.powdered nitrate 
Cw ene , Bacon, fancy sq. cut, seed- Beef middles: (Per set) oh Mee ee 
Olive loaf, bulk ....... 4412 @53 less, 10/12 lbs., wrapped 44 Ex. wide, 24% in./up 3.60@3.85 — Sait, paper sacked, f.o.b. 
on ae See, 22, See Bacon, No. 1, sliced 1-Ib. Spec. wide, 2% in. ...2.65@2.90 Cheo. gran; eatlots, ton’. 3050 
rancor — oe arte: ped heat seal, self-service pkg. 55 Spec. med. 1%-2% in. 1.75@2.00 Rock salt in 100-Ib. 
2 or af, bulk ...... 2 2 I-i . : ‘ 
Pickis a Pinente lat 44 @S8 | NSXEOWS 1%-in./dn. ...1.15@1.30 ; bags, f.o.b. whse., Chgo. 28.50 
Ruibcwk. ac. anced SPICES | Beef bung caps: (Each) = Sugar: : : 
6, 7-0z. pack. doz 2.61@ 3.60 reer i Clear, 5 in./up ....... 42@ 46 Raw, 96 basis, f.o.b. N.Y. .. 6.65 
= Bie. co ee 3 (Basis Chicago, original bar- Clear, 412-5 inch ..... 32@ 36 Refined standard cane 
New Eng. lunch spec., rels, bags, bales) Page p ; h 9.81 
sliced, 6, 7-0z., doz. 3.95@4.92 : Clear, 4-4% inch ..... 20@ 22 gran., delv 3 i 
Olive loaf 3 ; Whole Ground | Clear, 312-4 inch ..... 17@ 19 Packers curing sugar, 100- 
sliced, 6, 7-0z., doz. ..2.93@3.84 — prime ... a = | Beef bladders, salted: (Each) Ib. — ny Reserve, 9.00 
P.L. sliced, 6-oz., doz. ..2.78@4.80 _,"csifted ......... ” | 7% inch/up, inflated . 21 i OO ean 8 t= 
P&P loaf, sliced, fee -° 614-71 inch, inflated . 12 ewe ey peg mye 
6, ‘Shen, QQEOR: 5... 3. 2.78 @ 3.60 pels ay Bits es | 514-614 inch, inflated . 14 be aprarster Pog "Gaius aoe 
Ginger. Jamaica... 46 52 | Pork casings: (Per hank) % : sa oe 
DRY SAUSAGE Mace, fancy Banda 3.50 3.90 | 29 mm./down ......... 4.35 @ 5.00 SEEDS AND HERBS 
East Indies ...... oe 2.95 Pgs eran 4.20@5.10 
(Sliced, 6-0z. package, Ib.) Mustard flour, fancy .. 43. | 32/35 mm. ........... 3.00@3.35  (Lel., Ib.) Whole Ground 
Cervelat, hog bungs ... 1.06@1.08 Ig as a te 38 Cid 35/38 mm. ...... ooo 2.50@2.85 Caraway seed ....... 33 38 
aR 64@ 66 West Indies nutmeg .. 1.82 | 38/42 mm. .........-. 2.25@2.50 Cominos seed ........ 42 47 
¢ NN ie0 hook 0S p.yertins as 89@91 Paprika, American, | Hog bungs: (Each) Mustard seed 
pi Re roars 85 @ 87 1 Ree ore = 52 | Sow, 34 inch cut ......... 62@64 CE a barat, tsi 4:8 23 
SERIINERy ERE ca eee 98@ 1.00 Paprika, Spanish, Export, 34 in. cut ....... 53 @57 yellow Amer. ...... 20 : 
Salami, Genoa style ... 1.10@1.12 Ree Fee oe at ehenk =i 67 | Large prime, 34 in. ..... 42@45 en 37 46 
Salami, cooked ........ 51@53 Cayenne pepper .. as 63 Med. prime, 34 in. ...... 29@ 32 Coriander, 
PRN. os tbe Soe ed 90@ 92 Pepper: ME IEG soi ok 0 creas 16@ 22 Morocco, No. 1 .... 24 28 
Rh oy. on casa rerecve, xintels 1.04@ 1.06 mee. We. 2 ok cua: c 56 Middles, cap off ......... 72@77 Marjoram, French .. 54 63 
NINN 85 a2 55-0. a Sevenarw seals 91@93 i eee pace, on 1.02 ace ter an, $e Eee 11@12 Sage, Dalmatian, a 
po re 60 @ 62 We ieee as cael pee 80 Runner3:, green .......... 15@20 SOE aus deeewneens 59 66 
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FRESH MEATS... Chicago and outside 





CHICAGO 


July 26, 1960 


CARCASS BEEF 


Steers, gen. range: (carlots, = 





BEEF PRODUCTS 


(Frozen, — Ib.) 


Choice, 500/600 ...... Tongues, No. 1, 100’s 32 
Choice, 600/700 ...... = Tongues, No. 2, 100’s 31 
Choice, 700/800 ..... 3914 Hearts, regular 100’s .. 1814n 
Good, 500/600 ....... 38 Livers, regular, 35/50’s 18 
Good, 600/700 ....... 371% Livers, selected, 35/50’s 3014%4n 
_ on ee etecseseeves 3314 Tripe, cooked, 100’s ... 8n 
Commercial cow ....29 @30 Tripe, scalded ........ 5% 
Canner-cutter cow .. 2914 Lips, unscalded, 100’s . 12% 
Lips, scalded, 100’s .... 14144n 
DUB osc cktsa cuts shxses 5% 
PRIMAL BEEF CUTS Lungs, 100’). 2.) /7/. 5% 
Prime: Udders, 100’s ......... 4%4n 
Rounds, all wts. --53 @54 
Tr. loins, 50/70 Gel) "85 @1.03 FANCY MEATS 
q. Chux, 70/90 ..... 32 
Armchux, 80/110 || a SS eee 36 
Ribs, 25/35 (cl) |...57 @62 oa gh laa 
Briskets (lel) ..... 11 26 @26 me oan gy ee . 
@ 262 Veal breads, 6/12-0z 125 
Navels, No. 1 ...... 14 @14% 12-0z./up . as 145 
Flanks, rough No. 1 16 Be Aa Sie 2 cis ses 
Calf tongues, 1-lb./dn. . 28 
Choice: 
Hindatrs., 5/700 ..... 51% 
Foreqtrs. 5/800 ||| |’ 30 BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. ... -47 @48 
Tr. loins, 50/70 (cl) 75 @81 FRESH 
Sq. chux, 70/90 ..... 32 
ae. . a ton Sf 
Ribs, 25/30 (cl) ....50 @52 Bull meat, boneless 
Ribs, 30/35 (cl) ._| || 49 @50 barrels .......... ae 47 
Briskets (Icl) ....... 26 @26% Beef trimmings, 
Navels, No. 1 ...... 14 @14% 75/85%, barrels .... 34 
Flanks, rough No. 1 16 85/90%, barrels .... 38 
Good (all wts.): Boneless chucks, 
Sq. chucks ........ 31 @32 ee a, ED OEP ORTE 431% 
Rounds SP 46 @48 Beef cheek meat, 
—ycinranansy ae: 25 @26 trimmed, barrels ... 46n 
Ra 47 @50 Beef head meat, bbls. . 30l4n 
Loins, trim’d. |... |! 71 @72 Veal trimmings, 
boneless, barrels ....44 @45 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, ag (ob lots, Ib.) 
Cow, 3 lbs./down ........ 75@80 (Lel., Ib.) 
Cow, ether... 85@90 Prime, carcass, 90/120 ...... 51@52 
Cow, 4/5 Ibs, ......1.""° 95@100 Prime, carcass, 120/150 ....50@52 
Cow, 5 Ibs/up ||. 1""7' 108@114 Choice, carcass, 90/120 ..... py nd 
Bull, 5 lbs./up .....|"" 108@114 Choice, carcass, 120/150 ....45@47 
Good, carcass, 90/150 ....... 41@43 
Commercial, 90/190 ........ 36 @ 38 
CARCASS LAMB Utility, carcass, 90/190 . 33 @35 
del. Ib.) Cull carcass, 60/120 ........ 30 @32 
Prime, 35/45 Ibs. ...... 3 @45 
Prime, 45/55 Ibs. |)... a2 @48 BEEF HAM SETS 
ime, 55/65 Ibs. ...... 42 @44 Insides, 12/up, Ib 53 
Choice, 35/45 Ibs... 43 @45 Outsides, 8/up, Ib. ...... 50@51 
» Me. o62.054 @45 K les, 714/ 
Choice, 55/65 Ibs. |) ||| 42 @44 SS RE hve - 
Good, all wts. ....... || 38 @43 n-nominal, b-bid, a-asked 
PACIFIC COAST W WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
July 26 July 26 July 26 
FRESH BEEF (Carcass): 
STEER: 
Choice, 5-600 Ibs. .. goa $42.00 @ 44.00 $45.00 @ 46.00 $44.00 @ 46.00 
Choice, 6-700 Ibs. ........ 42.00 @ 43.00 43.00 @ 45.00 43.00 @ 46.00 
Good, 5-600 Ibs. ........ 39.00 @ 41.00 42.00 @ 43.00 43.00 @ 44.00 
Good, 6-700 Ibs. ........ 38.00 @ 39.00 41.00 @ 42.00 42.50 @ 43.00 
Stand., 3-600 Ibs. ........ 37.00 @ 39.00 38.00 @ 42.00 37.00 @ 39.00 
cow: 
Commercial, all wts. - 31.00@34.00 34.00 @ 36.00 34.00 @ 36.00 
Utility, all wts. ........ 30.00 @ 32.00 29.00 @ 31.00 32.00 @ 35.00 
Canner-cutter Pathe eAw.eat 25.00 @ 30.00 26.00 @ 29.00 29.00 @ 32.00 
Bull, util. & com’l. ..... 36.00 @ 39.00 36.00 @ 38.00 39.00 @41.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down - 48.00 @52.00 None quoted 44.00 @50.00 
Good, 200 Ibs./down - 47.00@51.00 43.00 @ 46.00 41.00 @ 47.00 
LAMB (Carcas): 
Prime, 45-55 Ibs. ........ 40.50 @ 42.00 39.00 @ 43.00 38.00 @ 40.50 
Prime, ah, ee. 38.00 @ 41.00 39.00 @ 41.00 None quoted 
Choice, 45-55 Ibs. ....... 40.50 @ 42.00 39.00 @ 43.00 38.00 @ 40.50 
Choice, 55-65 Ibs. ........ 38.00 @ 41.00 39.00 @ 41.00 None quoted 
Good, all wts. .......... 37.00 @ 42.00 36.00 @ 40.00 37.00 @ 38.00 


FRESH PORK: (Carcass) 


@acker style) 


(Shipper style) (Shipper style) 


135-175 lbs. U.S. No. 1-3 None quoted None quoted 30.00 @ 32.00 
LOINS: 

a OT ee 48.00 @ 52.00 50.00 @ 54.00 52.00 @ 57.00 
SID is kw wadawicwcge 48.00 @ 52.00 52.00 @ 55.00 52.00 @57.00 
ES ee reat: 44.00 @51.00 46.00 @ 50.00 49.00 @55.00 

PICNICS; (Smoked) (Smoked) (Smoked) 

3, SEE ee 30.00 @ 36.00 30.00 @ 34.00 32.00 @ 36.00 

HAMS: 
ORS nae o ning Siete 44.00 @ 52.00 48.00 @52.00 49.00 @55.00 
ee ET Se iE 44.00 @51.00 46.00 @ 50.00 49.00 @55.00 
30 











NEW YORK 


July 27, 1960 


CARCASS BEEF AND CUTS 


Prime steer: (el., Ib.) 
Carcass, 6/800 ........ 44 @46 
Hinds., 6/700 ........ 55 @60 
Hinds, 7/800 ........ 54. @55 
Rounds, cut across, 

err 4714 @54 
Rds., dia. bone, f.o. ..4814 @54 
Short loins, untrim. .80 @108 
Short loins, trim. ....112 @143 
a aoe 17 @20 
en 55 @62 
ro | 3342 @37 
Saree 29 @37 
I wks daseeawrs 16 @18 


Choice steer: 


Carcass, 6/700 ....... 4214 @4314 


Carcass, 7/800 ...... 41% @421%4 
Carcass, 8/900 ....... 41 @42 
Hinds., 6/700 ......... 53 @56 
Hinds., 7/800 ........ 511% @55 


Rounds, cut across, 
DE kee sanieses 47 @54 


Rds., dia. bone, f.o. ..48 @54 
Short loins, untrim. ..64 @72 
Short loins, trim. ....91 @107 
MPs GGKao'os'0 eS ore wae 17 @20 
MONIES icinlars o'a's.s -avarerart. ace 50 @56 
Arm chucks ......... 33 @36 
A ee 29 @36 
POET Nes seie os vines eae 15 @18 
Good steer: 
Carcass, 5/600 ........ 41 @42 
Carcass, 6/700 ........ 4014 @42 
Hinds, 6/700 ......... 51 @55 
Hinds, 7/800 .......... 50 @54 
Rounds, cut across, : 
ae nara 47 @53 
Rds., dia. bone, f.o. ..48 @53 
Short loins, untrim. ..60 @66 
Short loins, trim. ....78 @85 
reer rere 17 @20 
REAR ee 48 @54 
AP CHUCKS «2... 26. ss 32 @35 


FANCY MEATS 


(Lel., Ib.) 
Veal breads, 6/12-0z. ........ 135 
MPR AM on ain taste bia grea ss 155 
Beef livers, selected ......... 24 
On SOND cies bss ceeecs 23 
Oxtails, 34-lb. frozen ........ 16 
VEAL SKIN-OFF 
(Carcass prices, Icl., lb.) 
PUIG, WO/TAO oc iveccnscs 53 @57 
Prime, 120/150 ......... 51 @55 
Choice, 90/120 ......... 47 @53 
Choice, 120/150 ........ 46 @52 
Good, 60/90 ............ 41 @45 
oy ae Sew kh. OC ee 43 @47 
Good, 120/150 .......... 42 @46 
Choice calf, all wts. ....37 @42 
Good calf, all wts. ...... 35 @40 
CARCASS LAMB 
(cl., Ib.) 
Prime, SG/48 o6..0 5. sed es 44 @47 
Pries, SB/S8 2... cccsss 43 @46 
Prime, 55/65 ........... 41 @43 
oe 4314 @47 
Choice, 45/55 ........... 4212 @44 
Choice, 55/65 ........... 41 @43 
Good, 36/46 .....ccccees 40 @44 
A rr 40 @44 
es a caicaeincins-e4 40 @44 
(Carlots, Ib.) 
Choice, 35/45 ..........0. @43 
Choice, 45/55 ........... 4114 @42 
Choice, 56/68 .......... 40 @41 
CARCASS BEEF 
(Carlots, sed 
Steer, choice, 6/700 ....41 @43 
Steer, choice, 7/800 ... » 401% @42 
Steer, choice, 8/900 ....40 @4114 4 
Steer, good, 6/700 ...... 4012 @41 
Steer, good, 7/800 ...... 40 @41 
Steer, good, 8/900 ...... 39 @40 





PHILA. FRESH MEATS 
July 26, 1960 


PRIME STEER: (cl., Ib.) 
Carcass, 5/700 ...... 46 @47 
Carcass, 7/900 ........ 45 @46 
Rounds, flank off ....51 @55 
Loins, full, untr. ....64 @68 
Loins, full, trim. .... None atd. 
es. TD ceecccews 58 @64 
Armchux, 5-bone ..... 34 @36 
Briskets, 5-bone ...... 25 @32 

CHOICE STEER: 

Carcass, 5/700 ........ 43 @44 
Carcass, 7/900 ........ 4214 @431% 
Rounds, flank off ....50 @54 
Loins, full, untr., ....54 @56 
Loins, full, trim ...... 70 @78 
eer 53. @55 
Armchux, 5-bone ..... 34 @35 
Briskets, 5-bone ...... 25 @32 
GOOD STEER: 
Carcass, 5/700 ........ 40 @40% 
Carcass, 7/900 ....... 391% @41 
Rounds, flank off ....48 @50 
Loins, full, untr. ..... 50 @52 
Loins, full, trim. ....64 @68 
Ribs, 7-bone .......... 48 @52 
Armchux, 5-bone ..... 33 @34 
Briskets, 5-bone ...... 25 @30 

COW CARCASS: 

Comm’. 350/700 ..... 3314 @35 
Utility 350/700 ....... 3214 @34 
Can-cut 350/700 ...... 33 @341% 

VEAL CARC.: Choice Good 
60/90 Ibs. ........ n. 42@44 
90/120 Ibs. ...... 45@47 42@44 
120/150 Ibs. ..... 45@47 42@44 

LAMB CARC.: Prime Choice 
he | re 46@48 46@48 
he ee 45@47 45@47 
C0706 TB. cic ceus 43@45 43@45 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: (Job lots) 
40% lean, barrels .... 21 


50% lean, barrels .... 23 

80% lean, barrels .... 35 

95% lean, barrels .... 41 
Pork head meat ........ 30 
Pork cheek meat 

trimmed, barrels .... 36 
Pork cheek meat, 

untrimemd .......... 34 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: _— Iel. Ib.) 
Loins, reg., 8/12 49 @52 
Loins, reg., 12/16 .. ..48 @50 
Boston Butts 4/8 ..... 37 @40 
Ribs, 3-lbs./dn. ...... 44 @47 
Hams, skd., 10/12 ....43 @47 
Hams, skd., 12/14 ....43  @46 
Picnics, S.S. 4/6 ...... 28 @32 
Picnics, 8.S. 6/8 ..... 27 @31 
Bellies, 10/14 ........ 30 @32 

NEW YORK: (Box lots, Ib.) 
Loins, reg., 8/12 ..... 47 @52 
Loins, reg., 12/16 ....46 @50 
Hams, sknd., 12/16 ..43 @48 
Boston butts, 4/8 ....37  @42 
Picnics, regular, 4/8 ..28 @32 
Spareribs, 3/down ....44 @53 

CHGO. FRESH PORK AND 

PORK PRODUCTS 
July 26, 1960 

Hams, skinned, 10/12 ..41 @ 4114 

Hams, skinned, 12/14 ..41 @ =" 

Hams, skinned, 14/16 .. 

Picnics, 4/6 lbs. ........ 2514 @ 28 

Picnics, 6/8 Ibs. ....... 24 

Pork loins, boneless .... 55 

Shoulders, 16/dn. ...... 31 

(Job lots, Ib.) 

NNO 6 fein ss a5 12 @12% 

Tenderloins, fresh, 10’s 72 @75 

Neck bones, bbls. ...... 84L@ 9 

Feet, s.c., bhis. ........ 7% 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 
Omaha, July 27, 1960 
Choice steer, 6/700 ..$38.75@39.25 
Choice steer, 7/800 .. 38.50@38.75 
Choice steer, 8/900 .. 37.75@38.25 
Good steer, 6/800 . 37.25 @37.75 
Choice heifer, 5/700 .. 38.25@38.50 
Good heifer, 5/700 .. 36.25@37.50 
Cow, C-C & util. . 28.00 @ 29.50 
Denver, July 27, 1960 


Choice steer, 6/700 .. 39.00@40.00 
Choice steer, 7/800 .. 38.50@39.50 
‘Choice steer, 8/900 .. 37.00@38.00 
Good steer, 5/700 ... 39.00 

Choice heifer, 6/700 .. 39.00@39.50 
Good heifer,‘ 5/700 .. 37.00@38.50 


Cow, utility ’......... 26.75 @ 27.50 
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PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, July 27, 1960) 


SKINNED HAMS 


f.F.A. or fresh Frozen 
Masi a: dite erat ana | i? eer 3914 
5 RE es cl Sonar ey 40 
3914@40 ...... fe) 3912 
EP éck kepever ee 3914 
Se? . Gk eke Dg ee 3814 
MRS AR ees oo SE wos cies 3616 
Ws oss hax pee ; eee 34 
MME - -ainlaiovs a elves . ft RRARRSES 3314 
ES Sisincos tenken BEPES sacccves 3314 
SB@33% ....20/GR, Win.......: 32 
PICNICS 
F F.A. or fresh Frozen 
oo, er ee ere 241% 
“6d aieiw ater ae 2214 
Se cc adie mentale 2 ee 23 
TIE eee ie) Ee 23 
oe f.f.a 8/up 2’s in....21% 
Po ee ora fresh 8/up 2’sin..... n.q. 


FRESH PORK CUTS 


Job Lot Car Lot 
45%...... Loins, 12/dn ...... 431% 
, eee Loing, 12/16 ...... 4312 
ee Et. TOS oi. csc 36 
errr DoGine; FO/UD: ..ccscas 31 
SOC ST.... Hamis, 4/6) 2. 6.085208 35 
Eee: Butte, S/19 ....05% 321 
ry Butts, S/up ....... 314% 
43@ 44 Rivs 3/Gm ....2-0s 4012 
| rg We ee is. os ted ed 3012 
ee Oe Ts G/U onc ecwces 22 


LARD FUTURES PRICES 
(Drum contract basis) 
FRIDAY, JULY 22, 1960 


Open High Low Close 
Sept. 10.82 10.95 10.80 10.95a 
Oct. 10.92 11.00 10.92 11.00 
Nov. 10.87 10.90 10.87 10.90b 
Dec. 11.52 11.60 11.52 11.60b 
Jan. 7 aan asta 11.35a 
Sales: 3,240,000 Ibs. 
Open interest at close, Thurs., 


July 21: Sept., 498; Oct., 188; Nov., 
83; Dec., 54; and Jan., 7 lots. 


MONDAY, JULY 25, 1960 


Sept. 10.90 10.90 10.82 10.82 
Oct. 11.05 11.05 10.87 10.87b 
Nov. 10.90 10.92 10.82 10.82a 
Dec. 11.55 11.55 11.47 11.50 
Jan. 11.25 11.25 11.25 11.25 


Sales: 2,10,000 Ibs. 


Open interest at close, Fri., July 
22: Sept., 492; Oct., 190; Nov., 86; 
Dec., 61; and Jan., 7 lots. 


TUESDAY, JULY 26, 1960 


Sept. 10.80 10.80 10.75 10.80a 
Oct. 10.80 10.85 10.80 10.85 
Nov. 10.80 10.80 10.75 10.75b 
Dec. 11.42 11.42 11.37 11.40 
Jan. ete diate? 11.25a 
Sales: 2,520,000 Ibs. 
Open interest at close, Mon., 


July 25: Sept., 484; Oct., 200; Nov., 
87; Dec., 65; and Jan., 8 lots. 


WEDNESDAY, JULY 27, 1960 


Sept. 10.82 10.90 10.82 10.82b 
Oct. 10.87 10.95 10.85 10.87b 
Nov. 10.80 10.80 10.80 10.80b 
Dec. 11.40 11.40 11.35 11.37a 
Jan. 11.25 11.25 11.25 11.25 
Mar. 11.40 11.40 11.37 11.37 

Sales: 2,760,000 Ibs. 

Open interest at close, Tues., 


July 26: Sept., 484; Oct., 211; Nov., 
93; Dec., 70; and Jan., 8 lots. 


THURSDAY, JULY 28, 1960 


Sept. 10.85 10.85 10.65 10.65 
Oct. 10.87 10.87 10.65 10.65 
Nov. 10.82 10.82 10.52 10.55 
Dec. 11.35 11.36 11.12 11.12 
Jan. 11.15 11.15 11.00 11.00a 
Mar. ewe Pay 2 11.25a 

Sales: 3,640,000 Ibs. 

Open interest at close, Wed., 


July 27: Sept., 485; Oct., 203; Nov., 
94; Dec., 80; and Jan., 9 lots. 


BELLIES 
F.F.A. or fresh Frozen 
SND ase os e505 yer 29len 
} WEE ere Oe bvécdens 3034 
32@32%, ...... 10/12 ....32@32% 
32@32% ...... BE bev eescaes 32 
30@30% ...... 1 Se ee 30 
Se acies. were 16/18 ....28@28% 
RE een tO Pee 27 
D.S. BRANDED BELLIES (CURED) 
yt ea aera err 2614 
MS Bk ase Seer ere 25% 
G.A. froz., fresh D.S. Clear 
ES eal exneas rr 25n 
 vcwerccew |, Ree 25n 
Serre eee | kee eee 19n 
Mea Les Succes NS 66 nusiues 19n 
BP x icevckweed Wee axcevesan 15n 
FAT BACKS 
Frozen or fresh Cured 
Wiad ieee nae EWS wslirus canes 8n 
Se eee BIE ei ciceuds 914 
| eee tg: Seen 9% 
AS 12/14 ....10@10% 
ad anasmants 14/16 ....10@10% 
is ane Ser i.e) Se eer 12 
Lt ees eee gg POE 12 
eee Eee SO st aeiah ws 12 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
201%...... Sq. Jowls, boxed ...n.q. 
ee Jowl Butts, loose ..17n 
1 ee Jowl Butts, boxed ..n.q. 


LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, JULY 22, 1960 
Open High Low Close 
—_ 10.10 10.15 10.10 10.15b 


Sales: 120,000 lbs. 


Open interest at close, Thurs., 
Ft 21: Sept., 65; and Oct., no 
ots. 


MONDAY, JULY 25, 1960 
Sept. 10.18a 
Oct. Paes 
Sales: none. 


Open interest at close, Fri., July 
22: Sept., 65; and Oct., no lots. 


TUESDAY, JULY 26, 1960 


Sept. 10.15a 
Oct. dior 
Sales: none. 
Open interest at close, Mon., 


July 23: Sept., 
lots. 


65; and Oct., no 


WEDNESDAY, JULY 27, 1960 


Sept. 10.17b 
Oct. we he 
Sales: none. 

Open interest at close, Tues., 


July 2: Sept., 5; and Oct., no lots. 


THURSDAY, JULY 28, 1960 


Sept. 10.00a 
Oct. rt re 
Sales: none. 
Open interest at close, Wed., 
July 27: Sept., 75; and Oct., no 


lots. 


SLICED BACON 
PRODUCTION 
Sliced bacon production 
for the week ended July 9 
amounted to 20,173,357 lbs., 
according to the U. S. De- 
partment of Agriculture. 
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MINUS MARGINS 


WIDER THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 

Markdowns on some lean pork cuts, coupled with a 
substantially higher live market on hogs, spelled a 
further broadening of the minus cut-out margins this 
week. The modest price gains on some of the other 
cuts, however, tended to check the general widening 


of the negative positions. 








—180-220 Ibs.— -—220-240 lbs.— -—240-270 lbs.— 
Value Value Value 
a 
per percwt. per percwt. per  percwt, 
ewt. fin. ewt. fin. cwt. fin. 
alive yield alive yield alive vir 
je ee eee $11.97 $17.37 $11.53 $16.29 $10.81 $15.24 
Wat. cuts, Iar@ ........ 5. 7.57 5.41 7.70 5.07 7.12 
Ribs, trimms., etc. 2.12 3.06 1.90 2.71 1.73 2.46 
Cone) OF TOGB i oc05e.i. 18.28 18.31 17.94 
Condemnation loss .09 .09 .09 
Handling, overhead 2.64 2.40 2.18 
TOPRR CORT io ciceccs 21.01 30.45 20.80 29.50 20.20 28.45 
TOFAL VALUE ...... 19.33 28.00 18.84 26.70 17.61 24.82 
Cutting margin -.—168 —2.45 —1.96 —2.80 —2.59 -—3.63 
Margin last week ..—1.24 —1.83 —156 —2.23 -—2.29 —3.20 








PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

July 26 July 26 July 26 
Se I non earacecdcan 15.00 @ 17.50 16.00 @ 18.00 13.50 @ 15.50 
50-lb. cartons & cans ...... 13.50 @ 16.00 16.00 @ 17.00 None quoted 
RU ie wc b oosins ea we 12.75 @ 14.00 15.00 @ 16.00 12.00 @ 14.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, July 27, 1960 


Refined lard, drums, f.o.b. 


CD kph kana gaasep ens 00s $14.00 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 13.50 
Kettle rendered, 50-Ib. tins, 

f.0.b. Chicago ........020 .00 
Leaf, kettle rendered, 

drums, f.o.b. Chicago 15.00 
Lard f1nKGS 2... cc ec ccccces 14.75 
Standard shortening, 

North & South, delivered . 18.25 
Hydrogenated shortening, 

N. & S., drums, del’vd. .... 18.50 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose’ tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

July 22 ...11.70n 10.25 12.25n 
July 25 ...11.70n 10.12 12.25n 
July 26 ...11.70n 95¢@10 12.25n 
July 27 ...11.70n 10.00 12.25n 
July 28 ...11.70n 10.00 12.25n 


Note: add %c to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed July 23, 1960 was 15.0, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 14.4 ratio for the pre- 
ceding week ‘and 10.8 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.190, $1.211 and 
$1.275 per bu. during the 
three periods, respectively. 





VEGETABLE OILS 


Wednesday, July 27, 1960 
Crude cottonseed oil, f.o.b. 


We iatoccverendsst 10% 

Southeast ........060 none qtd. 

RO ira0 045 Keowee wen 954@ 9% 
Corn oil in tanks, 

co ere 114n 
Soybean oil, 

f.o.b. Decatur ........ 9% 
Coconut oil, f.o.b. 

Pacific Coast ........ 13n 
Peanut oil, 

See ME a cae sce sk hs 15% 
Cottonseed foots: 

Midwest, West Coast 13% 

OMe oo Sh ap aerns Wome’ 1% 

Soybean foots: 

pe ee eee ee 1% 

OLEOMARGARINE 
Wednesday, July 27, 1960 

White domestic vegetable, 

30-Ilb. cartons ........ 22 
Yellow quarters, 

30-Ib. Cartons ........ 2414 
Milk churned pastry, 

750-lb. lots, 30’s ...... 2314 
Water churned pastry, 

750-lb. lots, 30’s ...... 2214 


Bakers, drums, tons ... .1734 @18%4 


OLEO OILS 
Prime oleo* stearine, 
WE v kccckanceneoounes 11% 
Extra oleo oil (drums) . 16 
Prime oleo oil (drums) . 15% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

July 22—Sept., 11.54; 
11.49b-51a; Dec., 11.43; 
11.53b-56a; May, 11.48b-55a; 
11.55b; and Sept., 11.45b. 

July 25—Sept., 11.46; 
11.40b-42a; Dec., 11.35b-37a; 
11.46b-50a; May, 11.47b-50a; 
11.45b; and Sept., 11.35b. 

July 26—Sept., 11.49b-50a; 
11.44b-47a; Dec., 11.39b-41a; 
11.51b-55a; May, 11.52b-54a; 
11.50b; and Sept., 11.40b. 

July 27—Sept., 11.54b-55a; Oct., 
11.50b-51a; Dec., 11.47b-49a; Mar., 
11.58; May, 11.59b-61a; July, 11.55b; 
and Sept., 11.45b. 

July 28—Sept., 11.49b-5la; Oct., 
11.48b-50a; Dec., 11.43b-44a; Mar., 
11.55b-60a; May, 11.58; July, 11.60; 
and Sept., 11.40b-50a. 


Oct., 
Mar., 
July, 


Oct., 
Mar., 
July, 


Oct., 


Mar., 
July, 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, July 27, 1960 
BLOOD 
Unground, per unit of 


ammonia, bulk 4.50n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, looce 


Low test 5.25n 
Oe 5.00n 
eins ene ae ea 4.75n 


PACKINGHOUSE FEEDS 

Carlots, ton 
50% meat, bone scraps, bagged $72.50@ 80.00 
50% meat, bone scraps, bulk .. 70.00@ 72.50 
60% digester tankage, bagged .. 70.00@ 80.00 
60% digester tankage, bulk 67.50@ 70.00 
80% blood meal, bagged ........ 100.00 @ 125.00 
Steam bone meal, 50-lb. bags 


(specially prepared) .......... 95.00 
60% steam bone meal, bagged .. 70.00@ 75.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 

per unit ammonia (85% prot.) *4.50 

Hoof meal, per unit ammonia  (76.75@ 7.00 
DRY RENDERED TANKAGE 

Low test, per unit protein .... 1.30@ 1.35n 

Medium test, per unit prot. ... 1.25@ 1.30n 

High test, per unit prot. ...... 1.15@ 1.20n 
GELATINE AND GLUE STOCKS 

Bone stock, (gelatine), ton .... 13.50 

Jaws, feet (non-gel), ton ...... 1.00@ 3.00 

oS Serre 3.00@ 7.00 

Pigskins (gelatine), Ib. ......... 7% 

Pigskins (rendering) piece 742@ 12% 

ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton ........... 80.00@ 85.00 
Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches, piece ......... 1%@ 3 
Summer processed (Apr.-Oct.) 

NE: Br tindncegseusesensses'ce 13 @ 14 


*Dei. midwest, del. mideast, n—nom., a—asked 








Wednesday, July 27, 1960 


| TALLOWS and GREASES 








The inedible tallow and grease 
market displayed a firm undertone 
late last week as inquiry for the bet- 
ter grades of stock was more pro- 
nounced. Some regular stock bleach- 
able fancy tallow sold at 5%¢, c.a.f. 
New York and also at 6¢; the former 
price was paid for eastern material. 
Some choice white grease, all hog, 
sold at 714¢, c.a.f. New York. Bleach- 
able fancy tallow sold at 5%¢ and 
special tallow was available at 434@ 
47% ¢, c.a.f. Chicago. Prime tallow met 
buying interest at 5@5¢¢, also c.a-f. 
Chicago and the price devended on 
auality of stock. Bleachable fancy 
tallow. high titre, traded at 64¢, 
c.a.f. East. Edible tallow sold at 914¢, 
f.o.b. River and at 934¢, c.a.f. Chica- 
go. Edible tallow was available at 
8%¢, f.0.b. Denver and some inquiry 
was apparent at 8%4¢, last selling 
price on the material. 

A few tanks of bleachable fancy 
tallow sold early in the new week at 
5le¢, c.a.f. Chicago and some also 
sold at 53¢¢, c.a.f. New York. Addi- 


tional supplies were reported as still 
wanted at the New York destination. 
Yellow grease was bid at 5@5g¢, 
c.a.f. East, while sellers tried for a 
fractionally higher price. Choice 
white grease, all hog, was bid at 6%4¢, 
c.a.f. Chicago and at 7'¢, c.a.f. East. 

Special tallow was available at 5¢, 
c.a.f. Chicago, with bids at 434@4%%¢, 
price depending on quality of stock. 
Original fancy tallow sold at 5%4¢ 
and yellow grease at 414¢, c.a.f. Chi- 
cago. Original fancy tallow was bid 
at 63¢¢, c.a.f. New York, but it was 
held up to 65%¢. Bleachable fancy 
tallow met buying interest at 5%¢, 
c.a.f. New Orleans, with the asking 
price at 64¢. Edible tallow sold at 
about 934¢, c.a.f. Chicago. 

At midweek, the inedible tallow 
and grease market maintained its 
firm undertone and some stock sold 
at steady prices. Movement was on- 
ly moderate. Bleachable fancy tallow 
traded at 544¢, prime tallow at 54g¢ 
and yellow grease at 41¢, all caf. 
Chicago. Choice white grease, all 
hog, sold at 7%4¢, c.a.f. New York. 
Buyers bid %¢ lower on additional 
tanks of the material. 

Bleachable fancy tallow was bid at 
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| HILGER 


CHIP-FLAKE 
ICE MAKERS 


Rugged Construction 
Reasonably Priced 
Easy to Operate 
Minimum 
Maintenance 

Sizes: 1 to 25 tons 
© Remote or Self- 
Contained Units 
Immediate Delivery 
For Complete Details 
Write or Call 
HEmlock 4-0500 





. provides ali the ice your operations 
will need for top-icing this season! 





Also Available 
¥%, in. thick Fragment Ice-Making Cabinets 


CORPORATION 


CHIP ICE 1834 W. 59th Street, Chicago 36, Illinois 








INCREASE 
YIELD 
WITH 











insTSP 


New York 13, N.Y. ¢ San Francisco 7, Cal.. ¢ Toronto 19, Canade 


IMPROVE QUALITY & APPEARANCE 








FIRST PHOSPHATE: MEAT AND FAT 


HOMOGENIZER MADE IN U.S.A. 
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6@6'¢¢, c.a.f. East, the outside price 
on high titre material. Yellow grease 
was bid at 5@54e¢ and special tal- 
low at 54%4@5%¢¢, also c.af. New 
York. Special tallow met buying in- 
terest at 43%4@4%¢, c.af. Chicago, 
product considered. Choice white 
grease, all hog, was sought at 6%4¢, 
c.a.f. Chicago, while sellers were 
asking fractionally higher prices on 
the same material. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 914¢, f.0.b. River 
and 934¢, Chicago basis; original 
fancy tallow, 534¢; bleachable fancy 
tallow, 544¢; prime tallow, 51%¢; spe- 
cial tallow, 434@4%¢; No. 1 tallow, 
414¢, and No. 2 tallow, 4¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
644¢; B-white grease, 434 47%%¢; 
yellow grease, 4'%¢, and _ house 
grease was quoted at 44¢. 


EASTERN BY-PRODUCTS 

New York, July 27, 1960 

Dried blood was quoted today at 

$4 per unit of ammonia. Wet ren- 

dered tankage was listed at $4.25@ 

4.50. per unit of ammonia and dry 

rendered tankage was priced at $1.10 
per protein unit. 


Tanners’ Council Reports On 
Some Developments In Hides 


PURCHASES: The quartermaster 
purchasing office in Philadelphia 
announced it will purchase 4,000,- 
000 lbs. of west salted hides for use 
in the manufacture of shoe soles and 
uppers. Deliveries are tentatively 
scheduled for January through 
March, 1961, and the hides are to be 
used in the production of military 
footwear abroad under funds sup- 
plied for foreign military aid, ac- 
cording to the Tanners’ Council. 

JAPAN: Imports of hides and 
skins in the first four months of 
1960 totaled 25,470 metric tons, of 
which 18,427 tons came from the 
United States. Effective July 1, the 
Japanese government has _ placed 
imports of hides and skins on the 
free import list. As a result, imports 
from dollar areas are expected to 
improve. 

INDIA: Clarification has been re- 
ceived on the status of India raw 
goatskin export quotas. For the 
period June 1 to December 31, 1960, 
goatskin exporters’ quotas were set 
at two-thirds of their best export 
trade in any of the five calendar 
years 1954 to 1958, pro rated for the 
seven months. Under the licensing 
system established in June, 1959, 
exporters were granted licenses 
equal to 100 per cent of their high- 
est export level for any of the years 
1956 through 1958. 
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CHICAGO HIDES 


Wednesday, July 27, 1960 








BIG PACKER HIDES: Heavy na- 
tive steers sold well last week at 
1312¢, for River production and some 
low freight stock moved at 14¢, or 
down 14¢ from previous sales. Butt- 
brands sold %¢ lower at 1142¢ and 
Colorados sold down to 10¢, all July 
take-off. Light and ex-light native 
steers sold at 18¢ and 1912¢, respec- 
tively, or 1¢ lower. Around 13,000 
River heavy native cows sold 1¢ low- 
er at 15¢ and some low freight stock 
sold at 154%4¢, July take-off. Light 
native cows, Eau Claire-Milwaukee 
stock, sold at 16%4¢. 

The market was inactive on Mon- 
day and Tuesday. Some bids were 
reported on branded steers on Tues- 
day at %¢ lower prices, while sellers 
were holding out for steady prices. 
Butt-brands sold steady at 112¢ 
and Indianapolis heavy native steers 
sold at 1342¢. Late Tuesday, a large 
producer sold about 15,000 heavy na- 
tive steers and branded steers at 42¢ 
declines and also some branded cows 
at steady terms. 

At midweek, a large independent 
sold 1,400 Austin heavy native cows 
at 144%¢, or down %¢. A car of 
Norther branded cows sold at 12¢, 
steady. Volume of sales was estimat- 
ing at about 50,000 hides up through 
Wednesday. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading continued 
light in the Midwest small packer 
market as bids were scarce and of- 
ferings moderate. Some 45/60, 52-lb. 
maximum hides sold early this week 
at 13¢, selected, out of Ohio point. 
Locally, 50/52-lb. allweights were 
quoted at 13@13%¢. The 60/62’s 
were pegged at 10@10%2¢ nominal 
at midweek. Country locker-butcher 
50/52’s were available at 11@11%¢, 
f.o.b. shipping points for Midwestern 
production. Same average renderers 
were quoted at 10¢, f.o.b. shipping 
points and were also reported at 10¢, 
Chicago freight basis. Glue hides, 
48/50-lb., sold at 8¢, Chicago freight, 
with reports of the same selections 
available at 714¢, f.o.b. shipping 
points. Good and choice Northern 
horsehides held steady at 8.00@8.50, 
while ordinary lots were draggy at 
6.00@6.50. 

CALFSKINS AND KIPSKINS: 
Late last week, an outside indepen- 
dent packer sold heavy and light 
calf at 50¢, or 2%¢ over that re- 
cently obtained by a small packer, 
who usually gets big packer prices. 
This week, a large producer sold St. 
Paul heavy calf at 5214¢. Small 
packer allweight calf was nominal 


at 39@40¢, as were allweight kips at 
32(@33¢. Country allweight calf was 
pegged at 22@24¢, f.o.b. shipping 
points. Country allweight kips were 
held at 18@20¢, with some bids 
heard at 1¢ less. 

SHEEPSKINS: Northern-River 
No. 1 shearlings were quoted at 1.15 
@1.35 and Southwestern’s at 1.65@ 
1.75. Northern-River No. 2’s moved 
at .90@1.15, the outside price on best 
River and Southwestern stock. No. 
3’s were steady at .50@.60. Last re- 
ported sales of July lamb pelts were 
at 1.60@1.70 per cwt. liveweight ba- 
sis. Full wool dry pelts ruled steady 
at .22. Pickled lamb skins also held 
steady at 9.50@10.00, per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
July 20, 1960 1959 

Let. native steers .. 18n 271on 
Hvy. nat. steers ....13 @13% 24 @24l4 
Ex. lgt. nat. steers . 1914en 291on 
Butt-brand. steers ... 11 2212 
Colorado steers ..... 914 21% 
Hvy. Texas steers .. 10n 22n 
Light Texas steers .. 16n 254en 
Ex. lgt. Texas steers . 1744n 27lon 
Heavy native cows ..144%2@15 27 @27% 
Light nat. cows ...... 1614 @17n 2914 @ 3012 
Branded cows ...... 12 @12% 25% @27 
Native bulls ........ 9 @ 9%n 18 @18%en 
Branded bulls ...... 8 @ 8Y%n 17 @17%n 
Calfskins: 

Northerns, 10/15 Ibs. 524on 72len 

10 Ibs.down ..... 50n 85n 
Kips, Northern native, 

eg See 4in 57n 

SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ........ 10 @10%n 22 @22%n 
$0/SS-18) SVEs- 62)... 52s 13 @13%n 25 @25'%n 
SMALL PACKER SKINS 
Calfskins, all wts. ..39 @40n 56 @60n 
Kipskins, all wts. ...32 @33n 44 @46n 
SHEEPSKINS 

Packer shearlings: 

Lt gee Re SR oe 1.15@ 1.35 2.00@ 2.25 

Meter er errs .90@ 1.15 1.00@ 1.25 

ee Fee |, cccisienues .22n .20n 
Horsehides. untrim. 8.50n 12.00 @ 12.50n 
Horsehides, trim. . 8.00@ 8.50n  11.50@12.00n 


N. Y. HIDE FUTURES 


Friday, July 22, 1960 


Open High Low Close 
July . 14.16 14.40 14.16 14.40 
Oct. . 14.50b = 14.80 14.62 14.77 
Jan. ... 14.51b = 14.87 14.65 14.80b- .85a 
Apr. ... 14.55b Sama ee 14.83b- .90a 
July ... 14.60b 14.85b 
Sales: 27 lots. 
Monday, July 25, 1960 
July ... 14.00b 14.65 14.25 14.60-65 
Oct. ... 14.55b 15.01 14.62 14.75b- .80a 
Jan. ... 14.55b 14.88 14.88 14.88b- .90a 
Apr. ... 14.55b Ate, are 15.00b- .10a 
July ... 14.55b 15.05b- .25a 
Sales: 108 lots. 
Tuesday, July 26, 1960 
Oct. ... 14.65b 14.70 14.61 14.61 
Jan. ... 14.70b 14.78 14.70 14.68b- .75a 
Apr. ... 14.80b eee Le 14.75b- .90a 
July ... 15.05b 15.05 15.05 15.05 - 
Oct. ... 15.05b ane 15.05b- .15a 
Sales: 13 lots. 
Wednesday, July 27, 1960 
Oct. . 14.50-52 14.55 14.50 14.54 
Jan. . 14.55b 14.56 14.56 14.56 
Apr. ... 14.50b = 14.65 14.65 14.65 
July ... 14.65b odio arene 14.70b- .80a 
Oct. ... 14.65b 14.75b- .80a 
Sales: 13 lots. 
Thursday, July 28, 1960 
Oct. ... 14.50b 15.00 14.65 14.95b-15.00a 
Jan. ... 14.55b 15.14 15.00 15.14 
Apr. ... 14.60b = 15.13 14.90 15.15b- .25a 
July ... 14.70b <li an ad 15.15b- .25a 
Oct. ... 14.70b 14.80 14.80 15.15b- .25a 
Sales: 29 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Calf Crop This Year Expected To Show Small 
Gain Over 1959, Says Crop Reporting Board 


A calf crop of 41,646,000 head is expected in the 
United States in 1960, according to the Crop Reporting 
Board. This number is 1 per cent above the 1959 calf 
crop of 41,046,000 and 6 per cent above the 1949-58 av- 
erage. The calf crop at this level will be the fourth larg- 
est of record, exceeded by crops in 1954, 1955 and 1956. 

The larger calf crop this year would be the result of 
a larger number of cows and heifers on farms. Cows and 
heifers two years old and older January 1, 1960, totaled 
48,594,000 head, up 3 per cent from the 47,001,000 head 
on January 1, 1959, and 7 per cent above average. 

The number of calves born and expected to be born 
in 1960 expressed as a percentage of cows and heifers 
two years old and older January 1 this year is 86 
per cent compared with 87 per cent in 1959 and 1949-58 
average of 86 per cent. 


See Good Grazing East Of Divide, Poor West 

Summer and fall grazing conditions on western ranges 
will be above average east of the continental divide 
and below average for the inter-mountain region and 
the Pacific Coast, according to the report by the Agri- 
cultural Marketing Service. Range feed supplies in the 
livestock areas east of the divide are adequate to abun- 
dant, with conditions particularly favorable in the plains 
states. West of the divide, continued dry weather, plus 
late frosts have restricted growth of new feed and there 
is now little chance of any significant improvement be- 
fore late fall. 


SLAUGHTER STEERS AND HEIFERS 
Steers and heifers sold out of first hands for slaughter 
at seven markets in June, 1960-59; numbers, costs and 


percentages are shown below as follows: 
STEERS, JUNE 1960-59 


—Number of head— Pct. of total Av. price, cwt. 
June June June June June June 
1960 1959 1960 1959 1960 1959 
Grade 

Prime ..... 6,554 4,591 1.7 1.2 $28.49 $30.64 
Choice ..... 196,203 221,633 51.9 56.3 25.64 27.93 
ae 148,312 140,894 39.3 35.8 23.88 26.49 
Standard ... 22,230 22,670 5.9 5.8 20.24 24.51 
Commercial COZ rere soe - 20.77 mae 
Utility ..... 4,559 3,739 1.2 9 18.76 22.83 
All grades 377,891 393,527 24.67 27.25 

HEIFERS, JUNE 1960-59 
Prime ..... 1,618 704 1.3 0.6 26.82 29.31 
Choice .... 49,222 60,910 39.6 49.3 25.24 27.60 
ey 63,420 53,289 51.1 43.1 23.40 26.19 
Standard ... 8,276 6,923 6.7 5.6 20.35 24.20 
DE. ciccecp 8 ° «adan's sae aE éses <awe 
Wey ..... 1,677 1,712 1.3 1.4 18.06 21.90 
All grades 124,213 123,538 23.95 26.76 


F. I. LIVESTOCK SLAUGHTER CLASSIFIED 
*Classification of livestock slaughtered under federas 
inspection in May 1960, compared with April 1960 and 
May 1959 is shown below: 


Number (000 omitted) Per cent 
May Apr. 5Mo. May May Apr. 5Mo. May 
1960 1960 1960 1959 1960 1960 1960 1959 





Cattle: 
ND pt wah ietaro a 943 796 4,324 815 58.7 56.4 56.9 57.7 
DIED wcecuacess 310 294 1,567 287 #193 208 206 20.3 
eee 328 301 1,606 288 «46204 21.3 21.2 20.4 
Bulls and stags .. 26 21 97 23 1.6 1.5 1.3 1.6 
| rae 1,607 1,412 7,594 1,413 100.0 100.0 100.0 100.0 
Canners, cutters! 153 130 711 121 9.5 9.2 9.4 8.6 
Hogs: 
i onthhoahe-eee 493 412 1,953 567 9.0 7.4 6.6 11.4 
Barrows, gilts ... 4,957 5,131 27,440 4,378 90.4 92.1 92.9 88.1 
Stags, boars ...... 33 28 134 25 6 5 5 5 
EE bcp eseccces 5,483 5,571 29,527 4,970 100.0 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & yrigs. .. 1,044 1,000 5,358 942 941 94.9 96.3 92.6 
DEE Gihcseeceess 65 54 206 75 5.9 5.1 3.7 7.4 
SOR 1,109 1,054 5,564 1,017 100.0 100.0 100.0 100.0 
*Based on reports from packers. 1Included in cattle classification. 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tues- 
day, July 26 were reported by the Agricultural Mar- 
keting Service, Livestock Division, as follows: 









































N.S. Yds. Chicago Sioux City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 .... $18.00-18.50 —————_ $18.00-19.00 
200-220 .... 18.35-18.50 $18.75-19.50 18.75-19.25 
220-240 .... 18.35-18.50 18.75-19.50 18.75-19.25 
U.S. No. 2: 
180-200 .... 18.00-18.50 
200-220 .... 18.25-18.50 18.50-18.75 
220-240 .... 18.25-18.50 18.50-18.75 
240-270 .... 17.75-18.35 
U.S. No. 3: 
200-220 ....$17.75-18.00 $18.00-18.35 18.00-18.50 
220-240 = .... 17.75-18.00 17.75-18.35 18.00-18.50 
240-270 = .... 17.50-18.00 17.50-18.00 17.25-18.25 
270-300 = .... 17.00-17.75 17.25-17.75 16.75-17.25 17.00-17.25 
U.S. No. 1-2: 
180-200 .... 18.10-18.25 17.75-18.85 18.00-18.50 17.50-18.75 17.75-19.00 
200-220 .... 18.10-18.35 18.50-18.85 18.35-18.75 18.50-19.50 18.50-19.00 
220-240 = .... 18.10-18.35 18.25-18.75 18.35-18.50 18.50-19.50 18.50-19.00 
U.S. No. 2-3 
200-220 .... 17.75-18.10 18.00-18.50 18.25-18.35 17.75-18.25 18.00-18.50 
220-240 .... 17.75-18.10 18.00-18.50 18.25-18.35 17.75-18.25 18.00-18.50 
240-270 = .... 17.50-18.10 17.75-18.15 17.75-18.25 17.25-18.25 17.50-18.25 
270-300 = .... 17.00-17.75 17.25-18.00 17.00-17.75 16.25-17.75 17.00-17.75 
U.S. No. 1-2-3: 
180-200 .... 17.75-18.25 17.50-18.75 18.00-18.35 17.25-18.25 17.75-18.50 
200-220. .... 17.75-18.25 18.25-18.75 18.25-18.35 18.25-18.75 18.00-18.50 
220-240 = .... 17.75-18.25 18.00-18.75 18.25-18.35 18.25-18.75 18.00-18.50 
240-270 = .... 17.50-18.25 17.75-18.25 18.00-18.35 17.50-18.50 17.50-18.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 .... 16.25-16.50 16.50-16.75 9 ———— 
270-330 = .... 15.75-16.50 ————-__ 16.25-17.00 16.00-16.75 16.75-17.00 
330-400 .... 25.25-16.50 14.75-17.00 15.00-16.50 15.00-16.00 14.75-16.75 
400-550 .... 13.50-15.50 13.50-15.00 13.75-15.25 13.50-15.00 13.75-15.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .... ————— =. 26.25-27.25  25.50-26.50 25.50-26.25 
1100-1300 ... ————— = 26.00-27.75 25.25-26.50 25.50-26.25 
1300-1500 ... ————— =: 25..75-27.75 25.25-26.50 25.00-26.25 
Choice: 
700-900 .... 24.25-26.50 24.00-26.50 24.00-25.50 23.50-25.50 ————— 
900-1100 .... 24.75-26.75 24.00-26.50 24.00-25.50 23.75-25.50 24.00-25.25 
1100-1300 ... 24.75-26.75 23.75-26.25 23.75-25.50 23.50-25.50 23.75-25.00 
1300-1500 ... 24.50-26.50 23.75-25.75 23.50-25.25 23.25-25.50 23.50-25.00 
Good: 
700-900 ..... 22.00-24.50 22.00-24.00 21.00-24.00 21.25-24.00 21.25-23.75 
900-1100 ... 22.25-24.75 22.00-24.00 21.00-24.00 21.25-24.00 21.25-23.75 
1100-1300 ... 22.00-24.75 22.00-24.00 20.75-23.75 21.00-23.75 21.00-23.75 
Standard, 


all wts. .. 20.00-22.25 20.25-22.00 18.00-21.00 18.00-21.25 18.00-21.25 
Utility, 
all wts. .. 17.50-19.00 18.50-20.25 17.00-18.00 17.00-18.00 17.00-18.00 


HEIFERS: 

Prime: 

900-1100 ... ————  (25.00-26.00 25.00-25.75 25.75-26.50 

Choice 

700-900 ..... 23.75-25.75 23.50-25.00 23.50-25.00 24.09-25.75 23.25-24.50 
900-1100 ... 23.50-25.75 23.50-25.00 23.50-25.00 23.75-25.75 23.25-24.50 
Good 

600-800 .... 21.50-23.75 22.00-23.50 20.50-23.50 21.00-24.00 29.75 23.25 
800-1000 .... 21.00-23.50 21.50-23.50 20.50-23.50 21.00-24.00 20.75-23.25 
Standard, 


all wts. .. 18.00-21.50 18.50-21.50 17.50-20.50 17.50-21.00 18.00-20.75 
Utility, 


all wts. .. 16.50-18.00 16.50-18.50 16.50-17.50 16.50-17.50 17.00-18.00 
COWS, all wts.: 
Commercial 15.75-16.50 15.00-17.25 15.00-16.00 15.50-16.50 15.50-16.00 


Utility .... 14.50-15.75 14.50-17.25 14.25-15.25 14.59-15.75 14.50-15.50 
Cutter ..... 14.00-15.00 14.50-16.50 13.50-14.50 13.75-14.75 14.00-14.50 
Canner_.... 13.00-14.50 13.50-14.25 12.50-13.75 13.00-14.00 13.00-14.00 


BULLS (Yrls. Excl.) All Weights: 
Commercial 18.50-20.00 17.00-21.00 20.00-21.00 17.50-20.50 18.00-19.00 


Utility ..... 17.50-19.00 19.00-21.00 19.50-21.00 17.50-20.00 18.00-20.00 
Cutter ..... 14.00-17.50 17.00-19.00 18.00-19.50 16.50-17.50 16.00-18.00 
VEALERS, All Weights: 

Ch. & pr. .. 6.00 


26. 27.00 __- 25.00 
Std. & gd. 18.00-24.00 18.00-26.00 ———— 


CALVES (500 Lbs. Down): 
24.00 


28.00 
18.00-23.00 20.00-26.00 











Choice ..... 21.00-23.00 
Std. & gd. 16.00-21.00 17.00-21.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. Down): 
ee 20.00-20.50 20.50-21.00 19.25-19.75 19.50-20.00 19.75-20.00 
Choice .... 19.00-20.00 19.50-20.50 18.50-19.25 18.50-19.50 19.00-19.75 
GOR: os ckce 16.50-19.00 18.00-19.50 17.75-18.25 17.50-18.50 16.50-19.00 
YEARLINGS (Shorn): 
Choice ..... ——_—_— 16.00 - ——— 15.00 
Good ...... 13.50 
EWES (Shorn): 
Gd. & ch. 


4.50- 5.00 4.00- 5.00 4.00- 5.00  4.00- 5.75  4.50- 5.00 
3.50- 4.50 


Cull & util. 4.00- 4.50 3.00- 4.00 3.00- 4.75 3.00- 4.50 


THE NATIONAL PROVISIONER, JULY 30, 1960 








cc 


De 
Price 
and : 
yard 
soutl 
quot 
parti 


e 
ee 
nas 


cadadcadacadada 
DRHDRDDHDHODDHODD 


g 
eee 
Sansa [ae Ae 


pee) 
n 
2 QO 


July 
July 
July 
July 
July 
July 


Us 


- oa 


dadddaddacad 


eg ee Weg Wig A Dog Re Ae oe 


Bot 
ozsexde 


Q 
6 FF 





on 


CORN BELT DIRECT 
TRADING 

Des Moines, July 27— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: (Cwt.) 
U.S. No. 1, 200-220 $17.50@18.15 
U.S. No. 1, 220-240 17.30@18.05 
U.S. No. 2, 200-220 17.25@17.85 
U.S. No. 2, 220-240 17.05@17.75 
U.S. No. 2, 240-270 16.85@17.55 
U.S. No. 3, 200-220 16.95@17.50 
U.S. No. 3, 220-240 16.75@17.40 
U.S. No. 3, 240-270 16.45@17.15 
U.S. No. 3, 270-300 16.00@16.75 
U.S. No. 1-2, 200-240 17.30@18.00 
U.S. No. 2-3, 200-240 17.00@17.60 
U.S. No. 2-3, 240-270 16.75 @17.35 
U.S. No. 2-3, 270-300 16.25@17.10 
U.S. No. 1-3, 180-200 16.25@17.75 
U.S. No. 1-3, 200-220 17.25@17.85 
U.S. No 1-3, 220-240 17.05@17.75 
U.S. No. 1-3, 240-270 16.85@17.55 

SOWS: 

U.S. No. 1-3, 270-330 14.95@ 16.40 
U.S. No. 1-3, 330-400 14.20@15.90 
U.S. No. 1-3, 400-550 12.65@14.90 


Corn Belt hog receipts, 
3 as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


July 21 43,500 48,000 58,000 
July 22 33,500 40,000 47.000 
July 23 ... 29,000 29,000 30,000 
July 25 ... 67,000 54,000 70,000 
July 26 57,000 54,000 71,000 
July 27 47,000 49,000 64,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, July 26 
were as follows: 


CATTLE: Cwt. 
Steers, choice . -$24.00@ 25.75 
Steers, good ........ 21.50 @ 24.00 


Heifers, gd. & ch. .. 20.50@24.50 

Cows, util., & com’l. 14.00@16.00 

Cows, can. & cut. .. 12.00@14.50 

Bulls, util. & com’l. 16.00@18.75 
VEALERS: 

Good & choice ..... 18.00 @ 23.00 

Calves, gd. & ch. .. 18.00@22.00 
BARROWS & GILTS: 


U.S. No. 1, 200/220 18.50@18.75 
U.S. No. 3, 220/240 17.75@18.25 
U.S. No. 3, 240/270 17.50@18.00 
U.S. No. 3, 270/300 16.50@17.50 
U.S. No. 1-2, 180/200 17.50@18.75 
U.S. No. 1-2, 200/240 18.35@18.75 
U.S. No. 2-3, 200/220 17.50@18.25 
U.S. No. 2-3, 220/240 17.75@18.25 
U.S. No. 2-3, 240/270 17.50@ 18.25 
U.S. No. 2-3, 270/300 16.50@17.50 
U.S. No. 1-3, 180/200 17.00@18.25 
U.S. No. 1-3, 200/220 17.75@18.50 
U.S. No. 1-3, 220/240 17.75@ 18.50 
U.S. No. 1-3, 240/270 17.50@ 18.35 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 16.00 @ 16.50 
330/400 Ibs. ........ 15.25 @ 16.25 
400/550 Ibs. ........ 13.50 @ 15.50 
LAMBS: 


Choice & prime .... 
Good & choice 


18.50@ 19.50 
. 17.00@18.00 
LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, July 26 

were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $24.25 @ 25.50 
Steers, good ....... 23.50 @ 24.25 
Heifers, gd. & ch. .. 23.00@25.65 
Cows, utility ...... 14.50 @ 16.00 


Cows, can. & cut. .. 

BARROWS & GILTS: 

U.S. No. 1-2, 200/250 19.00@19.25 

9 U.S. No. 1-3, 180/235 18.75@19.10 

U.S. No. 2-3, 190/265 18.25@ 18.85 
SOWS, U. S. No. 2-3: 


12.00 @ 14.00 


260/355 Ibs. ........ 15.00 @ 16.50 
400/465 Ibs. ........ 14.00 @ 14.50 
LAMBS: 


Choice & prime 
Good & choice 


- 18.50@ 20.25 
. 17.50@19.50 





LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 


anapolis, Tuesday, July 26 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $24.00 @ 26.00 
Steers, good ...... 22.50 @ 24.00 


Heifers, gd. & ch. .. 22.50@24.50 

Cows, util. & com’l. 14.50@16.00 

Cows, can. & cut. .. 12.50@15.50 

Bulls, util. & com’l. 18.00@19.50 
VEALERS: 


Choice & prime .... 27.00@27.50 
Good & choice . 24.00 @ 27.00 
Stand. & good . 20.50@ 24.00 


BARROWS & GILTS: 


U.S. No. 1, 200/220 18.65@18.75 
U.S. No. 3, 200/220 18.00@18.50 
U.S. No. 3, 220/240 18.00@18.25 
U.S. No. 3, 240/270 17.25@17.75 
U.S. No. 3, 270/300 16.75@17.25 
U.S. No. 1-2, 180/200 18.50@18.75 
U.S. No. 1-2, 200/220 18.50@18.75 
U.S. No. 1-2, 220/240 18.25@18.75 
U.S. No. 2-3, 200/220 18.25@18.50 
U.S. No. 2-3, 220/240 18.00@18.50 
U.S. No. 2-3, 240/270 17.50@18.00 
U.S No 2-3, 270/300 17.00@17.50 
U.S. No. 1-3, 180/200 18.00@18.50 
U.S. No. 1-3, 200/220 18.25@18.50 
U.S. No. 1-3, 220/240 18.25@18.50 
U.S. No. 1-3, 240/270 17.75@ 18.25 
SOWS, U.S. No. 1-3: 
270/330 lbs. ....... 16.00 @ 16.75 
330/400 Ibs. ....... 15.25 @ 16.00 
400/550 Ibs. ....... 14.25@ 15.50 
LAMBS: 
Choice & prime .... 18.00@20.50 
Good & choice ..... 16.00 @ 18.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, July 26 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $24.00 @ 26.25 
Steers, good ....... 21.50 @ 24.00 
Steers, util. & std. . 16.50@21.50 
Heifers, choice . 23.50@25.50 


Heifers, good ...... 20.50 @ 23.50 
Cows, util. & com’l. 14.00@16.00 
Cows, can. & cut. .. 12.00@14.50 
Bulls, util. & com’l. 17.50@19.00 
Vealers, gd. & ch. .. 
Calves, gd. & ch. .. 19. 00 @ 23.00 
BARROWS & GILTS: 
-S. No. 1-2, 200/220 18.25@18.40 
. No. 1-2, 220/240 18.25@18.40 
. No. 2-3, 200/220 17.75@18.10 
. No. 2-3, 220/240 17.75@18.10 
. No. 2-3, 240/270 17.65@18.00 
2-3, 270/300 17.50@17.75 
5 . 1-3, 180/200 17.50@ 18.25 
. No. 1-3, 200/220 18.00@18.25 
1-3 
1-3 
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» 200/240 18.00@18.25 
» 240/270 18.00@18.25 


180/ 330. a 15.50 @ 16.50 

330/400 Ibs. ........ 14.50 @ 16.25 

400/550 Ibs. ........ 14.00 @ 15.00 
LAMBS: 

Choice & prime .... 

Good & choice 


18.75 @ 19.50 
- 17.50@18.50 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, July 26 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$23.00@26.00 
Steers, util. & std. 18.00@22.00 
Heifers, gd. & ch. .. 22.00@25.00 
Heifers, util. & std. 17.00@21.00 
Cows, util. & com’l. 12.50@16.50 
Cows, can.-cut. .... 10.00@14.50 
Bulls, util. & com’l. 18.00@20.00 

VEALERS: 

CHOI sh 4 boomed 4 
Good & choice ..... 22.00 @ 25.00 
Calves, gd. & ch. .. 18.00@22.00 

BARROWS & GILTS: 

U.S. No. 1, 200/230 18.25@18.75 

U.S. No. 1-2, 190/240 18.00@ 18.25 

U.S. No. 2-3, 190/250 17.50@ 18.00 

U.S. No. 2-3, 250/290 17.00@17.50 
SOWS, U..S No. 2-3: 


300/400 Ibs. ........ 14.00 @ 14.50 

400/600 Ibs. ........ 13.50 @ 14.00 
LAMBS: 

Choice & prime .... 19.00@20.50 

Good & choice ..... 16.00 @ 18.50 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended July 23, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area 





Cattle Calves Hogs Sheep 
Boston, New York City area! . 12,420 10,952 39,442 37,737 
Baltimore, Philadelphia .......... 6,810 1,855 20,096 3.818 
Cincy., Cleve., Detroit, Indpls. .... 20,015 4,204 110,182 17,274 
RE reer 17,186 5,969 30,059 5,484 
St. Paul-Wig. areas? .............. 20,479 13,796 84,007 10,712 
ee I Eo ngs bins sc eke knweins 12,081 2,092 61,370 4,495 
Sioux City-So. Dak. area‘ ....... pA cere 68,926 14,499 
Omaha area’ 37,198 120 56,787 12,740 
Kansas City ot ree ; 3 ae 
Iowa-So. Minnesota® ............. 33,711 6,292 217,240 27,760 
Louisville, Evansville, Nashville, 

(SRG RR ere 7,361 5,733 ne ere 
Georgia-Florida-Alabama area’ ... 8,127 6,215 bP CCT 
St. Joseph, Wichita, Okla. City 20,723 1,401 35,001 11,505 
Ft. Worth, Dallas, San Antonio 11,218 5,799 11,016 23,620 
Denver, Ogden, Salt Lake City 18,489 225 14.211 26,091 
Los Angeles, San Fran. areas’ 26,789 1,191 23,534 35,190 
Portland, Seattle, Spokane 384 12,769 12,312 

GHB TOBE ove ic ces ceseees 66,228 884,959 243,237 

Totals same week 1959 57,858 1,028,655 216,446 





1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and S. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. ‘Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended July 16 compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOooD VEAL HOGS* LAMBS 

STEERS CALVES Grade B! Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1960 1959 1960 1959 
Toronto ..... $23.50 $25.50 $29.31 $29.39 $25.87 $24.70 $26.25 $26.27 
Montreal .... 23.25 24.55 27.60 28.65 27.53 24.35 25.65 25.00 
Winnipeg ... 22.80 23.75 27.91 35.17 23.70 21.83 21.68 21.00 
Calgary ..... 21.45 23.15 25.75 30.45 22.60 20.62 19.30 19.40 
Edmonton ... 20.80 22.75 24.25 27.25 22.60 20.85 19.95 23.00 


Lethbridge .. 21.60 22.70 21.75 27.25 22.47 20.60 18.30 21.00 
Pr. Albert .. 21.40 22.35 26.05 28.00 22.25 20.50 18.50 19.00 


Moose Jaw .. 21.50 22.75 27.25 30.50 22.40 20.50 aaj, ne 
Saskatoon ... 21.50 23.00 26.50 29.00 23.20 20.50 20.60 19.75 
Regina ...... 21.50 22.20 28.50 29.50 22.85 20.50 18.95 19.85 


*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended July 22: 





Cattle and Calves Hogs 

Week ended July 22 (estimated) ........... 2,776 9.560 

Week previous (five days) ..........++.se00% 2,488 12,206 

Corresponding week last year ............ 1,928 10,533 
CANADIAN KILL LIVESTOCK RECEIPTS 


Inspected slaughter of 
livestock in Canada, week 
ended July 16, compared: 


Receipts at 12 markets 
for the week ended Friday, 
July 22, with comparisons: 


Week Same Cattle Hogs Sheep 
ended week Week to 
July 16-1959 date 213,800 252,200 60,900 
CATTLE Previous 
Western Canada 20,688 18,993 week 241,300 294,200 82,300 
Eastern Canada _ 118,885 17,051 Same wk. 
yo | rr 39,573 36,044 1959 207,800 310,700 67,900 
HOGS 
Western Canada 46,899 65,765 
Eastern Canada 56,369 65,780 NEW YORK RECEIPTS 
OGRE ave cus 103,268 131,545 ; ° 
All hog carcasses Receipts of livestock at 
gradea 2.663 112,625 141,043 Jersey City and 41st st., 
SHEEP 
Western Canada 3,630 2,66 New York market for the 
Eastern Canada 4,461 4,644 . 
Totals ...... 8,091 7s190 Week ended July 23: 


Cattle Calves Hogs* Sheep 
Salable none none 
Total, (incl. 
directs) 1,098 146 14,192 4,948 
Prev. wk.:— 
Salable 62 7 none none 
Total, (incl. 
directs) 1,202 139 14,953 9,839 
*Includes hogs at 31st Street. 
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PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended July 23: 

Cattle Calves Hogs Sheep 

Los Ang. 5,500 500 650 50 

Stockton 2,450 300 900 550 

N. P’tland 2,700 450 1,875 3,400 
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USE OUR TAILOR-MADE BAGS 


... Yes! We tailor-make COTTON BAGS 
to make your sausage sell faster. Our Art 
Department will design a COTTON 
SAUSAGE BAG with Eye-Appeal and 
Sell-Appeal. Then, give you the fastest 
service available! 

If you want the FINEST quality 
COTTON SAUSAGE BAGS con- 

tact our Sales Department by 

mail! 


BAG COMPANY 


POST OFFICE BOX 1052 HOUSTON, TEXAS PHONE WAlnut 3-7618 














ymbol 


. indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1960-Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1960 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 
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Leckie Appointed Director of 
Canada Meat Packers Council 


The avpointment of H. KerrTH 
LECKIE as managing director of the 
Meat Packers 
Council of Can- 
ada has been 
announced by 
J. O. Simpson, 
council presi- 
dent. Leckie 
succeeds EARLE 
S. MANNING, 
who passed 
away last April. 
Leckie joined 
the council, now 
in its 4lst year, as director of the 
information service in 1951 and was 
pec pq 2PPointed secretary-treasurer in 

1955. He is a graduate in economics 
and political science from the Uni- 
versity of Western Ontario and also 
holds a master’s degree from the 
University of Toronto. 


After having served seven years 
with the economics division of the 
Canada Department of Agriculture, 
Leckie joined the staff of the de- 
partment of agricultural economics 
at the Ontario Agricultural College 
in 1945 as professor of farm man- 
agement and marketing. He served 
as acting head of the department be- 
fore joining the council in 1951. 

Leckie is a member of the Agri- 
cultural Institute of Canada, Cana- 
dian Society of Animal Production, 
Canadian Agricultural Economics 
Society and American Farm Eco- 
nomics Association. 





H. K. LECKIE 








sentative Miss Irene Allen is shown 
with Albert F. Goetze, (left), presi- 
dent of Albert F. Goetze, Inc., Balti- 
more meat packer, while displaying 
® package of Goetze's franks. Robert 
Goetze (second from right), firm of- 
ficial, and John Bloecher, meat mer- 
chandising specialist at Goetze, en- 
joy hot dogs offered by Miss Allen. 
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The Meat Trail... 





MAYOR OF Guadalajara, Jal., Mexi- 
co, Dr. Juan |. Menchaca, paid recent 
visit to Cincinnati Mayor Donald D. 
Clancy while in Cincinnati to pur- 
chase machinery and equipment for 
new municipal abattoir in Guadala- 
jara. Cincinnati Butchers’ Supply Co. 
has the Mexican order. Standing (I. 
to r.) are: Fred W. Stothfang, CBS 
vice president; Bill Stothfang; Dr. 
Menchaca; G. F. Escobosa, CBS Mexi- 
co representative; Oscar Schmidt, 
Boss president, and Mayor Clancy. 





Rath to Build Pork Plant 
At Columbus Junction, la. 


The Rath Packing Co., Waterloo, 
Ta., will build a new hog slaughtering 
plant capable of handling upwards 
of 1,000 hogs a day on a 126-acre site 
near Columbus Junction, Ia., Rath 
president Jor Gipson has announced. 

The plant, a one-story concrete 
building to contain about 28,000 sq. 
ft. of floor space, is expected to go 
into operation around the middle of 
next year. Construction of the live- 
stock buying station and yards was 
started last month and will be com- 
pleted this fall. An investment of 
approximately $900,000, Gibson said, 
is represented in the company’s com- 
plete Columbus Junction building 
program. 

The most advanced and efficient 
production equipment will be in- 
stalled in the new slaughtering plant, 
Gibson said. Equipment will include 
an electronic stunning device to 
slaughter hogs humanely. Between 
40 and 50 men probably will be em- 
ployed at the plant when it begins 
operation. After hog carcasses are 
dressed, the plant will ship them by. 
refrigerated cars to Rath’s main 
processing plant in Waterloo for con- 
version into meat products. Waterloo 
is about 130 miles northwest of 
Columbus Junction. 

Gibson said the new plant will 





offer farmers an opportunity to sell 
their hogs on the grade-and-yield 
basis or on the live weight basis. 
“More and more farmers are recog- 
nizing the value of selling their good 
hogs on grade-and-yield,” he noted, 
“because they are paid a premium 
price for these hogs.” 


PLANTS 


Hygrade Food Products Corp., 
Detroit, has purchased a meat man- 
ufacturing plant in Bloomington, 
Ill., and a beef slaughtering plant 
in Postville, Ia., announced Huco 
SLOTKIN, chairman of the board and 
president of Hygrade. The plants, 
formerly operated by Marhoefer 
Packing Co., Inc., Muncie, Ind., 
were known as Marhoefer Packing 
Co. of Iowa, Postville, and Bloom- 
ington Marhoefer, Inc., Blooming- 
ton, Ill. Sale price was not disclosed. 


The former packing plant of Ar- 
mour and Company in the Denver 
Union Stockyards has gone to the 
birds—about 70,000 of them. The old 
plant has been converted by K&B 
Enterprises into a giant coop hous- 
ing 50,000 hens and 20,000 poults. 


Fire caused $20,000 damage to a 
package storage area at the Toronto, 
Ont., plant of Canada Packers, Ltd., 
recently. No damage was done to the 
products or processing sections. 


Swift & Company, Chicago, has 
announced it will close its distribu- 








QUADRUPLET Hereford caives, two 
of each sex, are doing fine on Knut- 
son Bros. farm near Ortonville, Minn. 
Probability of birth of quads is said 
to be one in million and chance of 
survival is far less,, Weighing be- 
tween 20 and 25 lbs., calves are 
shown by Larry Blanshan (left), a 
neighbor, and Barbara Knutson, 
daughter of owners. Mother of calves 
has been turned out to pasture. 
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tion unit in Spokane, Wash., on Au- 
gust 1. The plant’s sales force will 
be retained and will serve Spokane- 
area customers with direct ship- 
ments from Swift’s North Portland 
and other processing plants, accord- 
ing to R. M. Hurst, plant manager 
at Spokane. Plans for sale or other 
uses of the plant have not been dis- 
closed by company officials. 


The Packer City Packing Co., a 
newly-formed meat packing firm in 
Green Bay, Wis., broke ground July 
25 at Green Bay for its new cattle 
and calf slaughtering plant. Sched- 
uled to be opened by the end of 
the year, the new plant will have 
a kill capacity of 50 head of cattle or 
180 calves per hour. Z. FRANKEN- 
THAL, who has been identified with 
the livestock industry in the Green 
Bay area for a number of years, is 
president of Packer City Packing 
Co. All major equipment for the new 
plant is being furnished by The 
Globe Co., Chicago. 


JOBS 


Wilson & Co., Inc., Chicago, has 
announced the appointment of 
Dovuctas E. RuNNELS to the com- 
pany’s general sales staff in charge 
of area sales development. In this 
newly-created position, Runnels will 
work with the sales and product di- 
visions of the company on special 
assignments to assist in the expan- 
sion of the company’s marketing 
and merchandising programs. 


Oscar Mayer & Co., Madison, 
Wis., has announced the promotion 
of Ltoyp RENNER to manager of its 
branch distribution center in Kan- 
sas City, Mo. Previously district 
manager in St. Louis, Renner has 
been with Oscar Mayer since 1954, 
when he joined the firm in St. 
Louis as a service salesman. Renner 
attended the College of Idaho and 
Washington University. 


The Meat Inspection Division, 
U.S. Department of Agriculture, has 





DR. GIDDENS DR. HATTON 


announced two new appointments. 
Dr. C. F. Gippens has been named 
inspector in charge of the Kinston, 
N.C., meat inspection station, and 
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BABY BISON is shown nuzzling mother in photo at left while Frank Rudy 
and Frank, jr., pose for photographer. At right, Dan Rudy and Mrs. Rudy 
enjoy feeding an adult member of herd, one of eight on the Rudy farm. 


Buffaloes Breed News for Tennessee Sausage Firm 


B ROTHERS FRANK and Dan Rupy, who started Rudy Sausage Co. as a 
sideline on their farm near Nashville, Tenn., about 15 years ago and 
saw it grow into a statewide business, have another “sideline” that’s 
attracting lots of attention to their company these days. They acquired 
a small herd of seven buffaloes 
last December and one recently 
gave birth to a 75-lb. bull calf, 
the first bison to be born in mid- 
dle Tennessee since wild herds 
roamed the Nashville basin a 
century ago. The calf also is the 
first buffalo ever delivered by 
veterinarian Dr. Joun Evans, but 
an hour and 20 minutes after the 
event both the 1,000-lb. mother 
and her fuzzy red son, named 
“Dan jr.,” after the president and 
general manager of the company, 
were posing for pictures and re- 
ceiving visitors. 

“The buffaloes have caused a 
great deal of publicity around 
Nashville,” president Rudy told 
the NP. “In addition to an Associated Press wire service picture which 
gave national recognition to the birth of the calf, we have had three 
newspaper coverages and three television coverages since we secured 
the animals in December of 1959. The eight head are, as far as we know, 
the only buffaloes in Tennessee outside zoos. On Sunday afternoons 
there are up to 40 cars of visitors at our farm to see the buffaloes. These 
animals are normally content and eat the same ration as our herd of 
registered Angus cattle; however, when they are excited, our Tennessee 
fences do not mean much to them. 

“Originally from New Franklin, Mo., the seven head of buffaloes were 
brought to Tennessee by L. P. Heap, livestock trucker of Nashville, in 
a covered livestock van. They have become progressively tamer through 
handling and feeding. We hope to break the calf to lead; however, no 
one has got up the courage to face his mother when he is roped.” 

Commented Mrs. Dan Rupy: “We have three girls, one boy and two 
dogs in the family. Now we have a baby buffalo. It could be the start 
of something great. Something tells me we'll have our hands full.” 





MRS. FRANK Rudy and daughters. 








Dr. James D. Hatton has been pro- 
moted and transferred to a staff 
position in trade labels and stand- 
ards of identity at MID headquar- 
ters in Washington, D.C. Assigned 
to the Smithfield substation of Nor- 
folk, Va., in a supervisory position 


before his latest promotion, Dr. Gid- 
dens joined the MID at Atlanta, Ga., 


in 1958, and later served in St. ' 


Louis. He received the degree of 
doctor of veterinary medicine in 
1953 from Alabama Polytechnic In- 
stitute. Prior to his Washington as- 
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signment, Dr. Hatton held a super- 
visory position at the MID’s New 
York City station. He entered the 
meat inspection service as a student 
trainee in 1951 at Wichita, Kan., 
and served later at Reading, Pa., 
and Evansville, Ind. Dr. Hatton re- 
ceived the D.V.M. degree from 
ee State University in 1952. 


TRAILMARKS 


Curtis Packing Co., Greensboro, 
N. C., purchased the champion steer 
of the 15th annual Piedmont Stock 
Show and Sale, paying $52 per cwt. 
for the 995-lb. Black Angus. Eric 
Cops, a member of the 4-H Club at 
McLeansville, N. C., entered the 
prize animal. Cobb’s_ brother, 
STEPHEN, won the reserve cham- 
pionship with his white-faced Here- 
ford entry. 


KENNETH R. GRAYDON has been 
P® . ppointed director of public rela- 
tions for the Meat Packers Council 
of Canada, Toronto. 


Jackson H. Everps, one of the 
new partners admitted to the archi- 
tectural and engineering firm of 
Henschien, Everds & Crombie, 
Chicago, is the son of senior partner 
W. H. Everps. He was identified in- 
correctly as a brother of the senior 
partner in the NP of July 16. 


PauL ZILLMAN, director of the 
American Meat Institute depart- 
ment of livestock, has been ap- 
pointed to the program committee 
planning an annual meeting in 1961 
for the “Steer of Tomorrow” com- 
mittee formed by the American 
National Cattlemen’s Association 








SAFE DRIVER award is presented to 
Bill Kolbig (left), Oscar Mayer & 
Co. employe in Davenport, by com- 
pany transportation manager E. F. 
Maas. Kolbig, who has driven an es- 
timated 460,000 miles and has deliv- 
ered nearly 70,000,000 Ibs. of prod- 

uct, won safety award for 30 years 
. © of accident-free driving. His first in- 
dustry job was driving mule teams 
in 1914 for Kohrs Packing Co., Dav- 
enport meat packing firm acquired 
by Oscar Mayer during 1946. 
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SANZ HOLDS 4 INTERCHANGEABLE INSERTS 
- lg Holds 1, 2, 3, or 4 digits. Digits may be changed individually 
Pi / Y in any where frequent interchanging 
of characters is required with fficient time be- 
tween lots to permit changing. Furnished complete 
See page K/EV 


with wood case and digits O through 9 
Manufacturers of Meat Marking Equipment 
since 1920 
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and other organizations represent- 
ing all segments of the industry. 


DEATHS 


JosepH M. Ryan, 63, owner of 
Western Provision Co., Inc., whole- 
sale meat distributor in Batavia, 
N. Y., died of a heart attack. 


H. Lester Pope, 70, retired assist- 
ant secretary of Armour and Com- 
pany, Chicago, died July 25. An em- 
ploye of Armour for 42 years, Pope 





ae 


started with the firm as a stock clerk 
and had held positions as auditor, 
cashier, office manager and treas- 
urer. Surviving are his widow, ETH- 
EL, two sons and two daughters. 


JosEPpH Kamsar, 75, plant super- 
intendent for 30 years at Prime 
Packing Co., Milwaukee, Wis., died 
of a heart attack July 21. Kamsar 
retired from the firm in 1945. 


Raupu Saxe, 68, former president 
of Frontenac Beef Packers, Mon- 


treal, Que., passed away. A native 
of Lithuania, Saxe went to Canada 
in 1914 and joined Frontenac Beef 
in 1928. Surviving are his wife and 
three children. 


Joun J. BAUMGARTNER, 58, a sales 
promotion official for Wiscon- 
sin Meat Products, Inc., Milwaukee, 
Wis., 


had been with the Milwaukee firm 
for seven years and previously was 
associated with United States Slic- 
ing Machine Co., Inc., La Porte, Ind. 


died recently. Baumgartner @ 





WESTERN MEAT PACKERS and feeders were interested 
participants in the combined Armour-Dynafac and Merck- 
Agrozyme meeting held last month at Fresno, Cal. Shown 
here in left picture are Bob Staller, Cal-King Cattle Co.; 
Lloyd McNabb, San Joaquin Packing Co.; Harold Ward- 


low, Kerman Tallow Works, Kerman, Cal., and Bob Eiel, 
Cal-King Cattle Co., Lemoore, Cal. Henry Martin, Cad- 
well, Martin Meat Co., Hanford, Cal., leads off the 
group of three in the second photo. With him are Clint 
List and B. Killgore of J. E. O'Neill Co., Five Points, Cal. 
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BACON CURES 


NEVERFAIL ... the spiced cure... 
in special formulations for 
dry cure and pumped bacon. 
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H.J.MAYER & SONS CO., INC. 
6813 South Ashland Avenue —Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 


In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 
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did you know? 


1,000,000 
AMERICANS 
ARE ALIVE 
TODAY 
CURED 

OF CANCER 


... because five, ten or 
even twenty years ago 
they went to their doctors 
in time! To learn how to 
guard yourself against 
cancer, call our nearest 
office or write to ‘‘Can- 
cer’’ in care of your local 
post office. 


AMERICAN CANCER SOCIETY 
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solid. Minimum 20 words, 
words, 20c each. ‘‘Posi- 
special rate; minimum 20 
additional words, 20c each. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


CLASSIFIED ADVERTISING 


Count address or box numbers as 8&8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





9 PLANTS FOR SALE OR RENT 


EQUIPMENT FOR SALE 





BEEF SLAUGHTERHOUSE: One floor, low cost 
operation. Most modern plant in Detroit. Capacity 
200 daily, normal use. Ideal location in the east- 
ern market packinghouse area. GEORGE WEISS, 
1565 Division St., Detroit 7, Mich. Phone TE 3-5670 





LARGE COOLER-FREEZER SPACE 
For Rent—Approved For 
U. S. Government Meat Inspection 


Most desirable | corner in Fulton Market. For- 
merly by a di packer. Available 
now. Fireproof Watling total space on first 
floor, mezzanine and basement, 9,125 sq. ft. 
Includes 3,646 sq. ft. cooler-freezer space. Can- 
opy-covered truck-loading space across entire 
fronts of building facing Green and Fulton 
Streets. Side-walk-to-basement elevator. 

For full particulars, write Fulton-Green Corpo- 
ration, 9 W. Washington St., Chicago 2, Ill.; or 
telephone FRanklin 2-1966. 
oe 
JOBBING PLANT: A very profitable wholesale 
jobbing plant, fully equipped, cattle ranch, feed 
yard, 6 room residence, sausage kitchen, Holly- 
matic, 14 ft. refrigerated van, lots of custom 
work and home freezer business, located in 
small town in northern California. $62,700.00 
complete. Will sell plant separate for $35,200.00. 
$20,000.00 will handle. Health is reason for sell- 
ing. FS-346, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 











EXCELLENT LOCATION: For wholesale meat 
concern. Near Fulton market, Chicago. Adequate 
parking 





and loading facilities. Call: CARL 
MAASS, SE 3-4500, Chicago. 
NORTHERN ARIZONA: Packinghouse. Restau- 


rant and public sales of $200,000. Sales room, 
trucks, eleven acres and living quarters. Reas- 
onable. FS-348, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Il. 





SAUSAGE and SLAUGHTER PLANT: For sale. 
Compact and fully equipped. Located between 
Philadelphia and Atlantic City. Real bargain. 
Write to Box FS-349, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 


EQUIPMENT FOR SALE 








REFRIGERATED VANS 
TOP CONDITION! 
Three 12’ refrigerated vans on GMC 353 chassis 
with RA 20-D Thermo King units. One 1959, 
33,000 miles. Two 1947’s less than 60,000 miles. 
First rate appearance. Call or write: 
R. W. ANDERSON 
825 Fifth St., Miami Beach, Fla. 
Phone Jefferson 1-0867 





FOR SALE: Steam jacketed kettle, heavy re 


THE LAZAR COMPANY 
(Cy Lazar) 


brokers * dealers * sales agents * appraisers 


845 S. WABASH AVE., CHICAGO 5, Ill. 
PHONE HArrison 7-6797 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





LIQUIDATION 
COMPLETE RENDERING LAYOUT 
LOCATION: Newark, New Jersey 
Cookers (4) Allbright Nell, 5’ x 12’ jacketed 
heads, No. 3 drives, 25 HP motors, w/percolat- 
ing pans. One New 1957, 3 new 1950. 
CRACKLING PRESSES (4) 300 ton Allbright Nell 
with steam pumps. 
Hogs (2) Mitts & Merrill, One 13 CD 40 HP mtr, 
one 15 CRE 75 HP motor. 
Hasher-Washer (1) Allbright Nell. 
Storage Tanks (3) 10,000 gal. Railroad car tanks 
—with coils. 
Boilers (1) 300 HP Ames, oil fired; 
For #6 oil 
(@) 150 HP Ames, 
For #6 oil 
Many other items as well as 
* Complete garage w/air compressor and greas- 
ing equipment 
* Locker room (50 new lockers) 
* Office w/desks and safe. 
Call us at once for specifications, and arrange 
to see this plant. 
AARON EQUIPMENT COMPANY 


New 1956. 
oil fired; New 1946. 


Dealers in new, used and rebuilt equipment 
for the Food, Chemical, and allied processing 
industries. 


9370 Byron Street 
Schiller Park, Illinois 
Gladstone 1-1500 
In the East call: First Machinery Corp. 
209-228 10th Street 
Brooklyn 15, N. Y. 
Sterling 8-4672 
We buy your surplus equipment 


ARMOUR PLANT LIQUIDATION 
NATIONAL STOCK YARDS, 
ILLINOIS 





SI. 





&, panes plate, A.S.M.E. construction, 75 

gallon. It has removable legs, water pve air 
cock. Draw off pipe with valve, strainer plate 
keeps cracklings out of draw-off inlet. It has 
100 lb. SWP. Used very little and is in perfect 
condition. Price $275.00 F.0O.B. Subject to prior 
sale. FS-317, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





DRY RENDERING COOKER: 5’ x 9’ French Oil 
Mill. In excellent condition. Priced to sell. Also 
Mitts & Merrill Crusher, with 50 H. P. motor. 
Dupps Hasher, with 40 H. P. motor, 3 phase, 
220 volts. CHARLES ABRAMS, Inc., 460 North 
American St., Philadelphia 23, Pa. Telephone 
WA 2-2218 





FOR SALE: One rebuilt 300 ton Albright-Nell 
hydraulic press with practically new electric 
pump. Price for both $3,000.00. Birmingham 
Hide & Tallow Co., Inc., 205 North 28th Street, 
Birmingham 3, Alabama. Phone ALpine 2-1197 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 


* 


Glen Riddle, Penn. 
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We Lease Expellers 
PITTOCK & ASSOCIATES, 

















ghtering and Processing Equipment At A 
Fraction of Original Cost 
All. Killing Floors Still Intact 
In-Plant Trucks for Every Purpose 
Modern Smoke House Equipment 
Rails and Switches—Conveyors—Machine Shop 








Equipment 
Misc Ty E, Hy 4 
COOLERS, FREEZERS AND STORAGE TANKS 
FOR LEASE 


ST. LOUIS NATIONAL STOCKYARDS COMPANY 
NATIONAL STOCK YARDS, ILLINOIS 
BRidge 1-2405 





FOR SALE: 1—Boss Shredder #35 including 40 
H.P. motor. 1—Filter press 24 plate-agitating 
tank. 3—Electronic end point indicators. 1—Boss 
jacketed head cooker 5 ft. x 10 ft. 25 H.P. motor 
starter. Reasonable. Must sell. FS-357, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





FOR SALE: 300# Randall Cutter, in excellent 
shape. Motor just cleaned and. painted with 
waterproof coating. Two sets of knives. Mach- 
ine not over 6 years old. HICKORY PACKING 
COMPANY, 5 Hickory St., Scranton, Pa. 





BARLIANTS 





WEEKLY SPECIALS 


We list below some of our current offerings for sale 


of machinery and equipment available for prompt 
shipments. 


Current General Offerings 


2736—BACON PRESS: Dohm & Nelke Senior 

Ce OR TR ce Ee SS RAS BS RB 2,500.00 

2699—BACON PERMEATOR: Boss #247, approx. 3 
yrs. old, excellent condition 

2687--SLICER: Enterprise mdi. 7480A, w/weigher, 
very good condition-.................... 000.00 


270I—SLICER: Anco #832, w/special pocket wheel 
hire i aie .00 

2723—SLICER: U.S. mdi. 
excellent condition 


175-SS, microfeed type, 
00 


hi calelesighotiebecbkainiaik a Meted 950. 
2728—SEYDELMANN CUTTER: “Mdi. E401P, 7004 
cap., 100 HP. mfr.______ __ $7,500.00 
2748—MINCEMASTER: Griffith, “50. HP. late mdi 
eRe ,000. 





2749—CHOP-CUT: Boss, 
with 60 HP. motor ae 


size 70-6, “700% capacity, 
2,500.00 
2750—STUFFER: Buffalo 200#, w/air piping, = 


‘ = Ck, aE i a a ea dite 
044—STUFFER: Buffalo 100% c / 

: Piping, A-I condition. peieliintrted worm a air 
7 200# cap., w/air piping 


2752—STUFFER: Globe, 500 cap_..____$ 950.00 
2725—STUFFER: Buffalo #54, little used, excellent 
condition _______ 


2753—MIXER: Buffalo #2, w/motor....__. $ 425.00 
2754—SILENT CUTTER: Buffalo #44B, 20 HP $ 750.00 


eS Boss w/#6! head, I5 HP. motor 
ciaasnpiaieteih ie 
2738—BARREL WASHER: “Anco, w/motor, less pump 
Gvete- renner 475.00 
2756—SHREDDER: Mitts & ill mdi. 
mag pete itts Merrill mdi. CRE 12, 


| 

2757—HASHER-WASHER: Anco mdi. #97, EP a 

PPB ngs 30 HP. mir._...________--$ espa 
Hobart mdi. 6015P, 

2460—STEAM CHEF: ce? 


stainless steel Pe ee $ 225.00 
2344—BACON SKINNER: > 
reconditioned ___________ : scat * = ail $1s0.09 
210I—SPICE BINS: (8) St. John #2%, stainless steel, 
Pg A gpa ehh escapee ay ea. $ 25.00 
BEEF TROLLEYS: (3000 h 
8” stainless steel aod , nite Pes 


8” galvanized hooks... vase 75 
2758—BEEF TROLLEYS: (650) hvy. duty ea.$ 75 
2759—CALF TROLLEYS: (3) Globe #6338 ea.$ 45 
2767—RAIL SCALE: Toledo mdi. : 





2312, 250 + 
beam, 10004 cap., w/shallow pattern 4’ aad 3 
as ee ey RE Ae ie AME EES $ 500.00 
2760—RAIL* SCALE: Toledo 500# dial, 125 tare 


beam, 500# cap., 4’ long shallow p 
2642—DRY RENDERING (COOKERS: (2 
Y, flat heads, w/mot 


attern rail 
450.00 


$ ‘ 
(2) “Anco 5 x 


r__-..._______ea. $1,000.00 
2761—COOKER: 5 x.%, nae & drive____$ 975.00 
2735—HYDRAULIC PRESS: Anco #614, 18” dia. 


piston w/Anco #618 electric Pump, w/5 HP. 
mtr. & switch, new in 1953... $3,250.00 
2736—BOILER: 100 HP. ae — a 

mdi. IDH52, comb. gas & oil, 125 W. P.__$3,000 
2737—BOILER: 200 HP. Leffel Scotch Marine ‘w/Rey 
comb. gas & oil, w/all controls 00 00 
2762—SHELL & TUBE CONDENSERS: ian Vea 
15°6” high x 374” dia., 100 ton cap__ea. $ 375.00 


2763—UNIT COOLERS: (4) Bush mdl. — ceiling 
mounted 7 


a. $ 375.00 
27644—FREON COMPRESSOR: Chrysler ‘ee _ 
$ 125. 


3203, w/3 HP. motor 
2765 — FREON COMPRESSOR: Copeland nd 
Z-100WC, w/!l HP. motor $ 

2766—GRINDSTONE: (3) (stone only) New, Pa x 
4” face. 5” square arbor hole_____- ea. $ 300.00 


All items subject to prior sale and confirmation 

© New, Used & Rebuilt Equipment 

© Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & ©. 
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CLASSIFIED ADVERTISING 





[Continued from page 41] 





POSITION WANTED 


HELP WANTED 


EQUIPMENT WANTED 





OFFICE MANAGER & TREASURER 
HARD WORKING: Aggressive supervisor, for of- 
fice manager and/or treasurer. Presently em- 
ployed as office manager and treasurer. Have 
been with present company 10 years. 20 million 
sales, 500 employees, 39 years old, married, fam- 
ily. Will furnish complete resume on request. 
W-336, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y 





SAUSAGE MAKER FOREMAN: 25 years’ direct 
practical experience in all phases of sausage 
manufacturing. Latest methods and equipment. 
Cost figuring and formulation. Regular and 
Kosher. Federal or state. Have handled half 
million pound production per week. Prefer east, 
but will go anywhere if permanent. Can furnish 
best references. W-335, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





MANAGER-SUPERINTENDENT: Aggressive, with 
37 years of experience in all phases of packing- 
house management. Knows buying, plant opera- 
tion, costs, yields, labor relations and market- 
ing in both large and small plants. Will relocate. 
W-340, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





MANAGER: Canned meats. 20 years’ experience 
complete operation, M.I.D. and poultry. Knowl- 
edge of all types of canning i Capa- 


SUPERINTENDENT 
RENDERING PLANT 


An old established dynamic and aggressive rend- 
erer is looking for a bright young man under 
40 with experience in edible and inedible rend- 
ering. Must know costs, yields and operation, 
and be able to take full charge in 8 cooker 20 
employee plant. Must know mechanics, be able 
to deal with peddlers, and have the potential 
to become general manager. We will pay well 
and are looking for the best. Located in mid- 
west. 


W-343, THE NATIONAL PROVISIONER 


15 W. Huron St., Chicago 10, Ill. 





SALES MANAGER—SALESMEN 
CELLOPHANE—POL YETHYLENE 
OPENING FOR: Experienced or well connected 
sales manager and salesmen. Top opportunity 
for right men to join long established, fully 
equipped firm. Salary plus commission, or com- 





ble of assuming full charge. Willing to relocate. 
W-338, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





SAUSAGE MAKER or MANAGER: 26 years’ ex- 
perience. Sausage making, smoked meats, cur- 
ing. Age 51. Dependable. References. St. Louis, 
Mo. area. W-339, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il. 





SALESMAN: Meat and provisions. Knowledge of 
wholesale and institutional account trade. New 
York area preferred. Excellent background. 
W-341, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





EXPERIENCED BEEF MAN: All phases of beef 
department. Boning, grading, sales, management 
and tagging. Clean record, 25 years, AMI. Will 
move in 30 days. W-337, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





BUTCHER: 25 years’ experience, beef—small 
stock—hog cut and kill—wholesale and retail 
markets—a city under 30,000 population. W-327, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y 





SUPERINTENDENT: Full line experience in- 
cluding all types of canning and sausage. Famil- 
iar with industrial engineering, costs, yields and 
quality control. Will furnish complete resume 
on request. W-353, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


WANTED: Man with experience in canning, veg- 
etable and general food processing. To be trained 
under present production manager who will be 
retjred next year. State age, experience and 
salary. Prefer man with some industrial engi- 
neering knowledge or background. Location: 
Southwestern states. W-344, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 











EXPERIENCED MAN: Familiar with curing, cut- 
ting, slaughtering, sausage manufacture. Nom- 
inal salary with liberal participation increase 
over present earnings resulting from his ef- 
forts. Located on eastern seaboard within close 
proximity of four metropolitan areas. Present 
sales 1% million. Right man should increase 
50% within a year. Excellent earnings during 
past several years. No borrowed money. Suf- 
ficient funds for expansions, federally inspected. 
Challenge for man to demonstrate his ability and 
improve himself financially. Write fully to Box 
W-354, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





MECHANIC 
A-1 packinghouse mechanic able to install 
types of equipment and specializing in int 
nance of Wrap King, wiener and sliced luncheon 
meat wrappers, linker machines and peelers, 
bacon slicer and wrappers, Enterprize and U.S. 
Slicers. Good paying permanent work with all 
fringe benefits. If qualified, write to: 
THE CANTON PROVISION CO. 
P. O. Box 510 
Canton, 1, Ohio 








RENDERING PLANT MANAGER: Needed for 
central Illinois location. Big volume plant. Sal- 
ary and profit percentage. Send full informa- 
tion to Lew Ziegler, % Faber Industries, Inc., 
109 S. Monroe St., Peoria, Il. 
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issi only for sideline men. Replies confiden- 
tial. 
MASON TRANSPARENT PACKAGE CO. 
DIV. MASON ENVELOPE CO. INC. 
1180 Commerce Ave. New York 62, N. Y. 





RENDERING PLANT: Foreman and _ assistant 
superintendent to assume complete shift re- 
sponsibility. Experience necessary in operation 
of cookers, boilers, expellers, dryers, and in 
handling personnel. Please write, stating qual- 
ifications, references and present salary. W-351, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





YOUNG COST MAN 
EXPERIENCED: In cost and production work in 
pork packing slaughtering operations and saus- 
age manufacturing. Send resume of experience 
and qualifications in your letter. Southern Ohio 
packer. W-253, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ml. 





ASSISTANT CHIEF ENGINEER 


FAMILIAR: With packing house operation and 
equipment design and plant layout. To assist in 
supervising engineering department, layout and 
design work. Excellent employee benefits. Please 
give full particulars including resume of past 
experience. Write to Box W-321, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





PACKAGING ENGINEER 
REVISION and EXPANSION needed. Midwest 
firm desires qualified person to revise packaging 
and packaging methods on luncheon meats. 
Please state experience, references and salary 
requirements. All information will be held in 
strict confidence. W-329, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





BEEF COOLER MANAGER 

A rapidly expanding northern Ohio Packer offers 
exceptional opportunity to a young, aggressive 
man, experienced with beef cooler sales and 
primal beef cuts. A working knowledge of Hotel 
and Restaurant cuts preferred. Managerial ex- 
perience necessary as duties are of this level. 
Submit written qualifications. Box No. W-328, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





GENERAL SALES MANAGER: Southeastern 
packer has opening for experienced sales and 
merchandising executive. Excellent opportunity 
for a man capable of handling 30 salesmen and 
progressive merchandising program. Give full de- 
tails in first letter. W-342, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


MISCELLANEOUS 








JOBBERS ATTENTION! 


HANDLE FOR PROFIT: A revolutionary line of 
American made sausage making machinery. 
Product proven in trial installations over a 5 
year period. Apply to Box W-331, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 10, 
Ill. 





LINNEAR PROGRAMMING, IBM 650, any size 
processors, as close as your telephone. MIKE 
MORAN, 6495 S. W. 112th St., Miami 56, Florida 
Telephone MOhawk 7-4425 





MEAT MIXERS: 1,000 to 1,500 lb. capacity. 
TRIPE WASHER, GUT HASHER and WASHER, 
ICE MACHINES 6 x 6, 7 x 7, 8 x 8. Ammonia 
receiver and refrigeration blower equipment. 
150 ton HYDRAULIC CRACKLING PRESS. MR. 
BURTON HILL, c/o THE HILL PACKING COM- 
PANY, Topeka, Kansas. 


ONE ENTERPRISE SLICER: Complete with 
slicer, stacker, grouper, bagger, mandrels for 
bags, etc. Must be in first class operating con- 
dition. Advise price and delivery. EW-345, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 








200 SILENT CUTTER, CENTER DUMP. LATE 
MODEL. MEATS THE TASTE, INC., Chicago & 
Prospect Sts., Sioux City, Iowa. 





MISCELLANEOUS 





LIVESTOCK & MEAT RESEARCH 
Economic, research-based consulting services 
now available at a fraction of the cost of main- 
taining your own department. Specialists in 
livestock marketing and meat distribution in 
southern California. New firm plans winter 
opening in Los Angeles. Now scheduling clien 


for surveys, forecasts, marketing studies, con’ 
sultations and weekly outlook services. 
W-350, THE NATIONAL PROVISIONER, 15 W. 


Huron St., Chicago 10, Ill. 





WANTED: Packers in every state to process pork 
under our brand and get top $ advertising and 
brokerage national scale. W-352, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 10, 





WANT MORE 
CATTLE CUSTOM SLAUGHTERING 


WILL GIVE THE DROP OR KEEP IT. ANY 
NUMBER OF HEAD. FEDERALLY INSPECTED 
PLANT IN CHICAGO. BIG SUPPLY. 


W-330, THE NATIONAL PROVISIONER 
15 W. HURON ST. CHICAGO 10, ILL. 





MEAT BROKER 


SEEKING STEADY SUPPLY: Of packer dressed 
hogs and surplus of primal pork cuts. Also have 
leads for carcass beef—round and chuck cuts, 

and d meats. Presently have two 
men who have worked the Tri-State area around 
Ohio for 10 years. Well acquainted with the 
buyers, merchandisers, small pr Ss and sau- 
sage plants in the area. W-332, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 











POCKET STEELS: For promotional purposes 
available for sale. Your trade name can be en- 
graved at reasonable cost. Write for further in- 
formation to P. O. Box 386, Hamilton, Ontario, 
Canada 





HOG e« CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 
THE NATIONAL PROVISIONER, JULY 30, 1960 
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THE ALLBRIGHT-NELL CO. 


SUBSIDIARY OF CHEMETRON CORPORATION 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 





CHECK THESE 3 BIG MONEY-MAKING ADVANTAGES 


of processing bacon with PRESCO HYDROJET curing brine infusion 
1. HIGH PRODUCTION 


Processes pork bellies fast—cuts storage, handling and operating costs. 
One operator can completely infuse more than 300 pork bellies an hour. 


. SIMPLE OPERATION 


One easy manual operation injects brine rapidly through 66 stainless steel 
needles, assuring uniform diffusion. The PRESCO HYDROJET automati- 
cally does all the rest. 


. LOW COST 
Durable and efficient, the PRESCO HYDROJET is designed and engineered 


as a moderately-priced investment for processors large and small. 





Hl i 
TODAY’S PRESCO HYDROJET IS AS MODERN AS TOMORROW 
... NEW ... NEW ... NEW 
automatic, electronically stainless steel construction operational features reduce 
controlled timing mechanism throughout lasts indefinitely, maintenance to a minimum. 
eliminates guesswork, assures is easily kept clean. Servicing can be readily 
quality curing. handled by your personnel. 











The PRESCO HYDROJET is manufactured and sold only by 


PRESCO PRODUCTS, INC. 


MONTOUR, LTD., MONTREAL 12 FLEMINGTON e NEW JERSEY 


CANADIAN DISTRIBUTOR 
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